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The easy WAY fo WE, GH 


FAIRBANKS-MORSE Scales 


Fast, accurate, easy-to-read, easy-to-handle Fairbanks-Morse 
Scales offer the easy way to ‘‘weigh.’’ Because these lastingly 
accurate weighing instruments are designed for fast, depend- 
able operation for maximum ease of reading, they speed 
weighing operations minimize the chance of costly human 
error. 

There is a Fairbanks-Morse Scale for every weighing oper- Belt Conveyor Scale 
ation. Your Fairbanks-Morse weighing expert will be glad to 
assist you in selecting the right style and size for your oper- 
ations. Fairbanks, Morse & Co., Chicago 5, Ill. 





FAIRBANKS-MORSE 
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Worth MORE than 


weight 


We just mean that BUFFALO STUFFERS make 
more money for you, give longer service, assure 
faster production, and provide greater safety. 
The proof is found in expressions of satisfaction 
by hundreds of sausage-makers. And in every 
size plant, large or small. 

Like gold, too, BUFFALO STUFFERS are made 
to rigid standards of quality in materials and 
workmanship. This means more years of profit- 
able service and uninterrupted operation. 


Find out how BUFFALO STUFFERS really do 
reduce production costs and increase profits. 





in gold! 





Their structural features and operating advan- 
tages are worth knowing about. Write for a free 
copy of the Buffalo Air Stuffer Catalog. There’s 
a complete line from 500 to 100 Ibs. capacity. 


Just a few 
BUFFALO STUFFER highlights 
@ Fast operation 
@ Special piston design 
@ Simple valves, easily cleaned 
@ Special safety features 


QUALITY SAUSAGE-MAKING MACHINES 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 






























Whether you ship fruits or vegetables, 
meats or liquids, there is a General Amer- 
ican Refrigerator car equipped to handle 
your products. 


To serve you further, General American 
representatives located in most major 
producing areas are ready to help you 
solve your own individual shipping 
problems quickly and economically. 


So whatever and wherever you ship, you 
may take advantage of General Amer- 
ican’s 50 years of experience serving the 
nation’s shippers. And you may rely 
absolutely on General American’s out- 
standing reputation for complete de- 
pendability. 





GENERAL AMERICAN 






builds and operate: 
specialized 
refrigerator cars 
for shipments of 
all kinds of 
perishables 


UNION REFRIGERATOR 
TRANSIT LINES, 
MILWAUKEE 


A Division of General American 
Transportation Corporation, Chicago 90 





* Reduce Your Costs 
x Improve Quality 


with 


MEPACO Equipment 









Height Width Length 
50%" 29%" 56%” 
Weight—Crated—300 Ibs. 


Let us show you how you can step-up your boiled ham and 
meat loaf production—improve quality—insure uniformity 
with the Mepaco Power Ham and Loaf Stuffer. One 
operator can stuff more than 600 loaves per hour. 


It's easy to clean—all parts contacting meat are stainless 
steel. It's easy to operate—powered by 40 pounds air 
pressure. Portable as shown. 


““MEPACO’’ 


Stainless Steel 
MEAT LOAF MOLDS 





12°x4"x4'4"Deep Pot and lid are drawn stainless steel for 

Approx. Cap. 6lbs. lifetime service. Ratchets and bar cast alu- 
minum. Top assembly spot welded to cover. 
Complete line. 


EASTERN REPRESENTATIVE: 
United Butchers’ Supply, Toledo 2, Ohio 





Meat Pachers Equipment Co. 


1226 FORTY-NINTH AVENUE e DaKkiano 1, CALIFORNIA 
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EVERY PACKING COMPANY 1$ - 


Specifications: CASINGS 


TEE-PAK 1” x 10 SPECIAL STRETCH, Cellulose 12 oz. 6 
TEE-PAK 3 x 11 AQUA-PAK (Saran) 10 oz. 6 
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You can reclaim larger amounts of marketable 
fats, boost your profits and offset high operating 
costs easily . . . today! Look what Globe offers in 
Dry Rendering Equipment: 

Globe Dry Rendering Cooker starts your fat re- 
covery program off right by efficient use of thor- 
ough agitation and modern steam pressure and 
vacuum action. 


Globe Crackling Receiver or Percolator allows 
quick, thorough drainage of all free fats from 
cracklings discharged from the cooker. 


Globe HPM 500-Ton Hydraulic Curb Press 
puts the clincher on your economy program by re- 
covering more grease from cracklings than small- 
er, less efficient types. Built of heavy materials 
with a high factor of safety, this press is usually 
maintained at less than 14¢ per ton. 


This Globe equipment was developed after long 
study and consultations with packinghouse engi- 
neers, and has been proved in packing plants all 
over the country. 


Write for information today. We'd be glad to help 
you plan your new installation—at no obligation, 
of course. 


es 
Due to Increased Manufacturing 
F Globe HPM 500-Ton Hydravlic Curb 
Facilities, We Are Able to Make Peneanal cylinder tamper and calbedinnecs 
Prompt Shipments on of 1000-1200 Ibe of unpreseed srockding 
Cookers and Presses 
= 


The Glebe Flowing Drive 
Dry Rendering Cooker. High 
starting torque motor is sil- 
ent, dependable. The agi- 
tator shaft is driven by o 
flexible combination “V" 
belt-enclosed herringbone 
reducer directly coupled to 
agitator shoft. Agitator 
paddles are replaceable 
and fully adjustable. 





See the new Globe Catalog 
for complete engineering 
data on this and other 


Globe Rendering Equipment. 











34 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Proposed House Bill Would 
Check Use of Emulsifiers 
Until Toxicity Is Proved 


Authority to prevent the sale of syn- 
thetic food emulsifiers until they are 
cléared as safe for human consumption 
will be asked in a bill to be introduced 
in the United States House next week. 
Representative Frank B. Keefe of Wis- 
consin has announced that he will ask 
Congress to bolster Food and Drug Ad- 
ministration authority by requiring cer- 
tification before such chemicals can be 
placed on the market, rather than sim- 
ply permitting the FDA to ban their 
sale after they have been proved toxic 
in actual use. 


In recent years synthetic emulsifiers 
have become widely used in such foods 
as ice cream, salad dressings and, with- 
in the last year or two, in bread and 
other bakery products. At hearings cur- 
rently being conducted by the FDA to 
determine a definition and “standards 
of identity” for bread, a large number 
of emulsifying agents have been pre- 
sented for approval. In the meantime, 
however, bakers are allowed to use any 
of them, in any amount. (See page 11 
for another story on bread emulsifiers.) 

The proposed bill would place the 
burden on industry, in cooperation with 
government researchers, to prove a 
product is safe before it is placed on 
the market and would give the Food 
and Drug Administration power to sub- 
poena any individual or group to obtain 
information in determining a product’s 
toxicity. Under existing laws the FDA 
is often deterred from getting facts it 
needs because it does not have the power 
to bring in witnesses to testify. 

A twin bill would prevent unrestrict- 
ed use of pesticides, such as DDT, chlor- 
dane and toxaphane until their toler- 
ances are established and their toxic 
effects on both humans and animals 
determined. 


BILL PROVIDES EQUALIZING 
FEE ON FATS-OILS IMPORTS 


A bill providing for an equalization 
fee on imports: of fats and oils was 
introduced in the Senate this week by 
Senators Gillette and Wherry. Under 
the bill (S 1594) there would be an 
equalization fee of 1c per pound on all 
imports of fats and oils for each 1c per 
pound which the average wholesale 
price of the principal domestic fats and 
oils was below their average parity 
price. 

When domestic fats and oils were at 
parity, there would be no tax on im- 
ports of fats and oils. The bill does not 
provide for any quantitative restriction 
on imports of fats and oils. 


BRITAIN TO PURCHASE LARD 
AND OTHERS SHOW INTEREST 


Britain will be in the market for 
considerable quantities of lard during 
the next six months (variously esti- 
mated at from 20,000,000 to 100,000,000 
Ibs.), according to a report confirmed 
by the Economic Cooperation Adminis- 
tration. It is understood that substan- 
tial initial purchases have already been 
made and the lard market this week 
showed a little strength as a result. 


The ECA also has confirmed that 
other countries plan to buy U. S. lard 
in anticipation of financial coverage by 
the ECA. Although the continuance of 
ECA has been approved by Congress, 
appropriations have not been made so 
that actual purchases cannot be ef- 
fected. 


PROPOSED LCL RATE CHANGES 


Several of the proposed changes in 
charges by railroad and motor carriers 
pending before the Interstate Commerce 
Commission would be of major impor- 
tance to the meat packing industry, if 
adopted. 

Provisions and charges on small ship- 
ments which have been proposed by 
railroads include the following: 1) In- 
crease the minimum charge per single 
shipment from $1.30 to $2.25; 2) Revise 
the minimum charge rule so that the 
minimum charge shall be for 100 lbs. at 
the first-class rate, subject to the $2.25 
minimum; also that if shipment con- 
sists of mixed articles, and any one 
takes higher than first class, the mini- 
mum charge shall be for 100 lbs. at the 
highest rate applicable for any of the 
articles, subject to the $2.25 minimum; 
3) For a package weighing less than 
25 lbs., charges will be assessed on the 
basis of 25 lbs.; 4) 25c per request will 
be charged for additional copies of 
freight bills, not to exceed 6 per re- 
quest, and only one freight bill will be 
furnished free per shipment; the so- 
called “harmonized” bill of lading shall 
be made mandatory and be prepared by 
the shipper, and 6) All L.C.L. ship- 
ments must be prepaid. Similar pro- 
posals have also been made for motor 
carriers’ L.C.L. freight charges. 


ARGENTINA RAISES SUBSIDY 


The Argentine government has in- 
formed American and other meat pack- 
ers that it will help them meet new 
wage increases for their workers 
through additional government subsi- 
dies. The packers had threatened to 
close Argentina’s 12 main meat pack- 
ing plants April 21 unless the govern- 
ment took steps to offset their huge 
operating losses. 


MILWAUKEE MEAT PACKERS 
LOSE LICENSE FEE FIGHT 


Over protests of Milwaukee, Wis., 
meat packers, the common council judi- 
ciary committee has approved a new 
licensing and inspection fee system for 
packers. The ordinance would set a flat 
$200 annual license fee for all packers 
and a 50c an hour fee for all meat in- 
spection. It would also charge out of 
town packers 10c a head inspection fee 
for all slaughtered animals brought into 
the city. If approved by the common 
council the ordinance would become ef- 
fective January 1, 1950. 

Small packers have contended that it 
would place them in a restricted com- 
petitive position in relation to federally 
inspected packers. Six small firms esti- 
mated it would cost them between $1,200 
and $1,800 a year. Committee members 
contended that packers and other food 
handlers must pay the cost of inspec- 
tion. Before approving the ordinance, 
the committee voted to exclude a pro- 
posed $75 license fee for sausage manu- 
facturers and an $80 fee for poultry 
houses. 


OPPOSE 28-HOUR FEED RULES 


The Central Division of the National 
Independent Meat Packers Association 
has voiced its opposition to the pro- 
posed 28-hour feeding rules of the 
USDA and has requested the Depart- 
ment of Agriculture to cooperate with 
the meat packing industry in studies of 
existing feeding methods and practices 
and inadequate train schedules and un- 
satisfactory performance under present 
schedules. Recognizing that under pres- 
ent regulations unnecessary shrinkage 
and injury to the animals are caused 
by inadequate feed and watering, and 
that in many cases slow train schedules 
are also costly to packers, the group 
urged that facts regarding present dif- 
ficulties be fully developed before new 
recommendations are made. 


COCONUT OIL TAX 


President Truman has been asked to 
reinstate the prewar 2c per pound tax 
on coconut oil imported from countries 
other than the Philippines. Under this 
program oil from non-Philippine coun- 
tries paid an import duty of 5c per 
pound compared with 3c on oil from 
the Philippines. The special 2c per 
pound excise tax was removed during 
the war under Presidential order. 


OLEO BILL DELAYED 


The Senate finance committee has de- 
ferred action until next week on the 
House-approved bill to repeal federal 
taxes on oleo. 
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ARMOUR 


pleted a new products develop- 

ment laboratory at its Chicago 
plant which will be devoted exclusively 
to research to improve Armour prod- 
ucts and originate new ones. Under the 
direction of Dr. R. R. Fulton, the labora- 
tory staff will work chiefly on canned 
meat products, but in addition will carry 
on research on sausage and smoked 
meats, dairy and cheese products, poul- 
try and frozen, pre-cooked foods. 


Sausage and canned meats already 
comprise a large percentage of the Ar- 
mour sales dollar but the company real- 
izes that there is an even larger poten- 
tial market for these products if the 
quality were improved and more items 
were manufactured, President F. W. 
Specht has long emphasized the neces- 
sity of adequate food research in order 
to produce the finest quality possible and 
to keep giving the consumer a greater 
variety to choose from. 


The laboratory is strictly functional; 
every piece of equipment has a specific 
use and has been selected because it will 
perform a certain job better than any 
other. However, all stainless steel equip- 
ment has been used to make the labora- 
tory as beautiful as possible as well as 
easier to keep clean. 

Open house will be held all next week 
for Armour customers, chefs, home 


A RMOUR and Company has com- 
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Armour Products 
Development Lab 


economists and other representatives of 
the food industry. 


Located on the second floor of the 
Visitors’ building near the general of- 
fice, the shape of the building and loca- 
tion of two supporting beams had to be 
considered in the design. The labora- 
tory is completely air conditioned. 
Glazed tile walls or glass walls are used. 
Floors are tile and ceilings, acoustical 
tile. 


All operations having to do with prep- 
aration of food are done in the kitchen 
or cook room. This room is a long tri- 
angular shape, with a work table run- 
ning the entire length of the long side, 
which is about 23 ft. Not only the table 
top but the storage cabinets beneath it 
containing drawers and bins of various 
sizes are stainless steel. There is a 
double sink in the center. This table, as 
well as much of the other equipment in 
the laboratory, was built to Armour 
specifications. 


Along the other two walls, arranged 
for greatest convenience, are a two- 
door refrigerator, range, grill, deep fat 
frier, bake oven, warming oven, Ni- 
agara smokehouse and Jourdan cooker, 
all of stainless steel. Over all of the 
cooking equipment is a stainless steel 
hood and forced ventilation is used to 
draw out odors. A retort and a can 
closing device are located in one corner 


of the room. There is also a large spice 
cabinet where all spices used by the 
meat packing industry are stored. Cost 
of the kitchen was approximately $200,- 
000. 

Separated from the kitchen with a 
glass partition is the preparation room, 
where tests on fresh and dried sausage 
are made and meat is prepared for can- 
ning. This room is air conditioned to 55 
degs. It is similar in shape and arrange- 
ment to the kitchen, with a steel table 
and cabinets on the long side. Equip- 
ment includes a Buffalo chopper, Buf- 
falo mixer, Buffalo vacuum mixer, To- 
ledo scales, 5-7 lb. stainless steel Roto- 
cut, stainless steel meat truck, Hobart 
mixers and a spice cabinet. 

Two incubators in which canned foods 
are stored for certain lengths of time 
and then tested for sterility provide 
optimum temperature conditions for 
growth of various bacteria. One room is 
held at 98 degs. and the other at 130 
degs. Rooms are well insulated and have 
Butcher Boy doors. 


A large refrigerated room is kept at 
38 to 40 degs. and a sharp freeze room 
at —5 to —7 degs. Freon is the re- 
frigerant and circulates in steel Dole 
vacuum cold plate shelves. Compressors 
are General Electric. 


A small, compact mechanical room 
houses air conditioning equipment, 
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smoke making device for smokehouse 
and all control equipment. 


The taste laboratory provides a quiet, 
comfortable room where taste test pan- 
els, composed of Armour office and plant 
employes, compare and evaluate prod- 
ucts. Soft fluorescent lighting is used, 
and: natural daylight can be produced 
when desired by an arrangement of 
fluorescent and incandescent lights in 
certain intensities. The color scheme of 
pale blue and cream is pleasant but not 
such as to distract attention. The food 
panel sits at a long table and food is 
brought into the room in an electric 
food warmer. The only other furniture 
is a china cabinet. 

The laboratory office has glass walls 
and is located so that the taste labora- 
tory, kitchen and preparation room are 
visible from it. A Teletalk enables those 
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in the office to hear what is going on in 
the other rooms and to speak to persons 
working in them. 


A valuable collection of cookbooks 
which Armour recently acquired is ar- 
ranged on shelves lining one wall of the 
office. Undoubtedly one of the largest 


collections in existence, it was formerly 
the property of Morris E. Hauser of 
B & G Foods, Inc., Chicago. Many of 
the volumes are now out of print and 
are collectors’ items, and there are cook- 
books of almost every nationality. 


These books are used for reference 
and ideas for new products. Dr. Fulton 
believes that many cooking secrets have 
been lost through the years and that it 
is possible to go back to older formulas 
for something new and refreshing. Peo- 
ple long for certain foods they used to 


(Continued on page 14.) 























VIEWS OF ARMOUR LABORATORY 


Top to bottom: 1. Dr. R. R. Fulton, head 
of the new kitchen, and Alice Mary Amis, 
home economist and chemist. 2. Prepara- 
tion room, with Jean Lesparre, directing 
chef, in the background. 3. Stainless steel 
work table and some of the equipment in 
the $200,000 kitchen. Another view of the 
kitchen appears at the top of the opposite 
page. 4. The flavor inspection room pro- 
vides ideal conditions for the work of the 
testers who evaluate Armour products. The 
floor plan is pictured at the left. 
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work in this room in units of four 
under the constant supervision of a sec- 
tion foreman. Under this system each 
meat cutter has all the meat and equip- 
ment necessary to complete an entire 
order without having to move from his 
station. 

Stocks of carcasses and primal cuts 
are held for processing and/or sale in 
a 1500 sq. ft. distribution cooler and ribs 
and loins are aged in a special cooler 
(see below). An 8000-cu. ft. —10 deg. 
freezer is used for longer storage and 
as a convenience for customers who 
make large purchases for future de- 
livery. 

From the time carcasses are placed 
on the rail at the truck receiving dock 
the meat travels in a circle through the 
various departments until prepared for 
final shipping in the company’s six re- 
frigerated trucks. Interstate shipments 
are made in insulated barrels or boxes 
refrigerated with dry ice. 


In addition to much power-driven cut- 
ting equipment the firm employs scales 
at every step of preparation to check 
losses and to furnish customers with 
cuts of consistent weight. 


Efficiency in Fabrication 


RODUCTION of fabricated cuts is 
P= operation carried on for the 
hotel, institutional and restaurant 
trade by some meat packers and many 
wholesalers. It is often done on a hit- 
and-miss basis but in the plant of A. 
Michaud Company of Philadelphia, Pa., 
careful layout and the use of modern 
fabrication aids has resulted in low-cost 
processing as well as the ability to fill, 
in volume, the requirements of the 
trade for tailor-made product. 
The pictures above and at right—both 
showing the main production room— 
tell much of the story. The meat cutters 








MICHAUD PLANT VIEWS 


Above and at right are photos of the main 
production room. Below are the plant ex- 
terior and aging cooler. 
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ARGUE BREAD SOF'TENER 


CLAIMS AND TOXICITY 


IDELY divergent viewpoints on emulsifying agents 
W:: bread softeners were presented by representatives 

of Atlas Powder Co. and the Institute of Shortening 
and Edible Oils at a recent meeting of the eastern division 
of the National Independent Meat Packers Association. 


At the current bread hearings in Washington, Atlas 
Powder Co., one of the manufacturers of the triglyceride 
type of emulsifiers (those of a nonbiological origin), is seek- 
ing acceptance by the Food and Drug Administration of 27 
types of emulsifiers. The company is presenting evidence 
at the hearings to show how its products improve the qual- 
ity of bread and bakery products and to prove that they are 
not harmful when eaten in the amounts used. 


The Institute represents the refiners of edible oils and 
producers of shortening made from both vegetable and 
animal fats and oils. Its interest in the hearings to date, 
according to a spokesman, has consisted of giving technical 
and legal assistance to the Food and Drug Administration 
in order to insure that the FDA does not approve chemical 


emulsifiers for use in bread without proper investigation. 


Opinion is divided on whether or not chemical emulsifiers 
are being sold and used to replace shortening. Dr. Peter 
Kass, associate director of research, Atlas Powder Co., 
stated that his company recommends emulsifiers as addi- 
tives, not shortening substitutes, that the purpose of the 
two ingredients is not the same and that to his knowledge 
emulsifiers are being used as additions to recipes. On the 
other hand, E. W. Brockenbrough, president of the Institute 
of Shortening and Edible Oils, had photostats of 25 pieces 
of literature being distributed by sellers of the Atlas-type 
products which recommended substituting the emulsifiers for 
part or all of the shortening. 

The other point of difference brought out in the meeting 
is whether or not the chemical products are toxic. Atlas 
representatives contended that they are not toxic and the 
Institute argued that evidence to date is not conclusive. 

Excerpts from the testimony and discussion at the New 
York meeting on these two controversial points follow: 


Emulsifiers Used to Replace Shortening? 





YES 








NO 











E. W. BROCKENBROUGH: I have here a folder contain- 
ing a number of photostatic copies of literature being dis- 
tributed by the sales agencies and others selling the Atlas- 
type products—some 25-odd pieces. I have a letter from the 
H. C. Brill Co., Inc., of Newark, N. J., addressed to a baker. 
The name of the baker is blanked out, for obvious reasons. 
The letter is signed by the vice president of the Brill com- 
pany. I think it would be well to read it. The others in the 
folder are of a similar nature. I would like to be quite 
frank in stating that all of them do not come out and make 
the flat statements contained in this letter; however, the 
inference is there. 


“Thank you for your January 7 letter in which you tell us 
that through some friends in St. Louis you heard of our 
emulsifier for cakes. It is true that we do manufacture such 
a product under the name of Shorto and we are very happy 
to-send you a 1-lb. sample of it. 


“We are also enclosing a booklet showing several recipes 
in which we have effected the use of Shorto but you do not 
have to adhere strictly to these recipes. You can save consid- 
erable shortening by using Shorto, and, in fact, we know 
many very exacting bakers who are making cakes with no 
shortening whatever. I am sure that sounds strange to you 
but it is true. Try it yourself and I know you are going 
to be of the opinion that we are miracle makers. 

“Take any of your standard recipes—never mind what 
we have printed—and remove all of the shortening in that 
recipe. Then take 1 lb. of Shorto, dissolve it with 5 pints 
water. The result will be a thick liquid about the consistency 

(Continued on page 22.) 
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DR. KASS: At a bakers’ meeting a week ago the chair- 
man of the meeting asked how many of the bakers there— 
and there were several thousand—use our emulsifier, in 
place of shortening and how many use monoglycerides and 
digylcerides in place of shortening, and not a single hand 
was raised. 

QUESTION: Can a reasonably good cake or bread dough 
be made with your emulsifier and no lard? 

DR. KASS: I cannot answer that question because I do 
not know what a reasonably good dough means. 


QUESTION: Well, can a dough be made that is salable? 

DR. KASS: I do not know whether it would be salable or 
not... 

QUESTION: You say the emulsifier and lard combination 
extends the volume and holds the mixture and softens it 
and makes the bread or cake hold its freshness longer? 


DR. KASS: That is a corollary. Actually you get a finer 
texture. That is the only reason we put them on the mar- 
ket. We do not know a thing as to whether they are fat 
substitutes. As a chemist, they have nothing to do with fat; 
they are emulsifiers. You cannot do the same job with a 
fat. ...In bread we have also the creaming effect which 
is important because the baker wants to save time. We have 
the problem not only of texture but of freshness. Freshness 
in baked breads is not due to loss of moisture as such. Water 
does not evaporate. But there is a change in the starch. 
Through a happy Atlas Powder Co. discovery we learned 
that one of our substances, Myrj 45 (a molecule of stearic 
acid reacted with a molecule of ethylene oxide), has an 
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extremely interesting property when used in minute con- 
centrations, apparently producing not only a nicer texture 
so the bread makes nicer eating but retaining that softness 
for a longer period of time, that is, not developing a hard 
crust. 

* * * 


J. R. FRORER: (Atlas Powder Co.): The only fair answer 
you can make as to whether emulsifiers are going to hurt 
the lard business is in the bake shop itself. I can tell you 
we never sell these materials as a substitute. 


. What I think you gentlemen should do—and I challenge 
you to do it—is to make an honest survey of the bake shops 
and see whether you find people have generally reduced their 
lard content when they used these materials. I am prophesy- 
ing now you will find it is very much easier to sell your 
product to the man who is using our emulsifiers because our 
products make it possible for that man to use your locally 
produced lard competitively with the material that comes 
from the biggest shortening producers. 


C. B. HEINEMANN: That survey is under way. 


TOXICITY OF CHEMICAL EMULSIFIERS 
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DR. KASS: These substances are not toxic. They have 
been proved to be nontoxic by tremendous amounts of evi- 
dence developed both by our own consultants, one of whom 
is Professor Krantz, and others. Not only are they nontoxic 
but they have actually been proven to be good for you be- 
cause at Massachusetts General Hospital, which is the train- 
ing ground for Harvard Medical, under the direction of Dr. 
Perry J. Culver, who is an outstanding nutritionist in this 
country, they have discovered that the partial esters of 
sorbitol and manitol which are reacted with ethylene oxide 
(to make the emulsifier) are very good for people who have 
certain diseases of the intestines which either cause them 
to lose fat or cause them to be unable to metabolize fat be- 
cause a portion of the intestines has been cut out. It is being 
sold in capsules at a very fancy price by druggists and 
pharmacists. .. . I do not think it does a darn bit of good 
for people as healthy as you and I. They are positively 
and definitely nontoxic and have been shown as such in tests 
on animals and human beings. 

JEAN HANACHE: Since you have made the statement 
that in some degree they are good for people with stomach 
ailments, I want to point out that sometimes you use com- 
pounds for the treatment of certain diseases that are very 
toxic. You still cannot say go ahead and use emulsifiers be- 
cause they are being used in medicine. You claim there is 
no toxicity in the product. How long an experiment has 
been carried on, generation through generation, to prove 
that? I don’t mean taking a group of 50 men or 30 men 
and giving them tests for toxicity for about three weeks or 
three months. . . . I know experiments with rats have 
some value but I am talking about human beings. Has any- 
one experimented with children until they are 18? 

DR. KASS: No, sir. What you ask is impossible. 

MR. HANACHE: Why not? 

DR. KASS: These materials have not been on the market 
long enough. 

QUESTION: Is it nontoxic in any amount you can take 
of it? 

-DR. KASS: To all intents and purposes it is nontoxic in 
any quantity, as much as you can tolerate by taking it in 
the way it is meant to be used. . . . I will flatly state that 
on the advice of our pharmacologists, whom I consider the 
most competent in this country and pharmacologists who 
have done work independently, in case you worry that we 
pay them to say these things, that in any amounts con- 
ceivably eaten in a diet in the amounts useful to do the job 
they are asked to do and the amounts edible by taste, they 
are absolutely and completely nontoxic and harmless. 
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MR. PRATT: I should like to talk about toxicity. Very 
briefly, Atlas Powder has based its case on the testimony 
and exhibits of four doctors. Great reliance was placed on 
the testimony of Dr. Krantz, who tested 27 of the Atlas 
compounds. Of the 27 he was able to complete two-year 
tests on white rats on only two products, and those two 
were the only two Dr. Krantz was willing to recommend. 

I should like to point out in connection with the experi- 
ments on Myrj 45, which is the product that is used chiefly 
in bread, the evidence shows that in the two-year feeding 
studies and lumping together the three Myrj-type products 
tested, the control group showed 30 deaths and 33 survivals. 
The group that was fed the Myrj compound showed 21 sur- 
vivals and 50 deaths. Now, I do not know whether this stuff 
caused them to die, but it has not been shown it did not. .. . 


Many of you know that Dr. Page of the Medical School 
of Virgirfia conducted feeding tests on three products that 
contain the Spans and Tweens, the commercial products 
marketed by the R. T. Vanderbilt Co., which is the outlet for 
Atlas Powder Co. Those tests lasted only 28 days and in- 
volved 60 persons, 45 men and 15 women. Of the 60 people, 
13 reported toxic or other symptoms which Dr. Page de- 
cided were mostly diarrhea and gastro-intestinal disorders 
of various kinds. . ... These symptoms all ceased after the 
feeding of these substances had been discontinued. He could 
not explain that. The test was only a 28-day feeding test 
and Dr. Culver admitted in his testimony that the 28 days 
was much too short a time to achieve results which should 
lead to a conclusion on such an important question as tox- 
icity. He told us what is probably the accepted scientific 
approach to this matter. If you are testing a substance by 
feeding it to human beings and you have toxic effects within 
a month or two, you stop right there; you know you have 
something that is not good. On the other hand, if there are 
no effects within the 28-day or two-month period, that does 
not prove the thing is not toxic. It proves nothing except the 
necessity of continuing the experiments further. .. . 


There have been no tests of these substances which in- 
volved, for example, the effect of this stuff on growing chil- 
dren or on such persons as lactating females or the effect 
in fertility—that type of thing in human beings. . . . 

The point I wish to make to you is that this is much too 
important to leave up to the whim and caprice of a particu- 
lar company which has a product it wants to recommend. 
As far as we in the shortening industry are concerned, the 
issue of toxicity is the one issue it seems to us must be 
settled and without question before these products be ap- 
proved for any item as important as bread. 
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New Armour Laboratory 
(Continued from page 9.) 


have, which may explain why the most 
successful eating places are those which 
specialize in old dishes, he says. He also 
believes that the skill of a chef is largely 
his ingenuity and imagination in sea- 
soning. The Armour laboratory has on 
its staff two experienced chefs who were 
at one time famous in Chicago hotels. 


On the theory that the purpose of sea- 
soning is not to cover up poor flavor 
but to make food more interesting and 
more palatable, the laboratory experi- 
ments to find exactly the right season- 
ing for each product. 


Importance of Seasoning 


In its attempt to overcome some of the 
objections which some people have to 
canned meats, Armour is studying such 
problems as the stability of meat sauces, 
changes of flavor due to processing, un- 
desirable changes caused by the addition 
of sugar or salt or some other ingredi- 
ent, the compatability of spices, etc. It 
has found, for instance, that using cer- 
tain spices in meat and others in the 
sauce may produce poor results when 
combined. Using vegetables with meat 
as is done in many canned products in- 
troduces new problems which are being 
studied by the laboratory. 


The Armour products development 
laboratory is not a part of the quality 
control or chemical laboratory which is 
known as the “plant laboratory” and 
tests purchased products and makes 
chemical analyses of products the com- 
pany manufactures to determine such 
things as fat and moisture and protein 
content and to make sure the products 
conform to government and to its own 
standards. The new products kitchen 
does maintain checks to see that prod- 
ucts which it has developed are pre- 
pared according to its formulas, and it 
works with the plant laboratory and 
with the consumer research department 
on certain problems. 


While it is preparing a formula for a 
new product, the kitchen submits sam- 
ples to the taste panel or committee. 
Sometimes the samples are compared 
with a competitor’s product, sometimes 
with a product prepared with a slight 
variation in the formula. The formula 
may be changed many times before it is 
approved by the taste panel. 


Tested by Consumers 


Then the consumer research depart- 
ment submits it, with a simple question- 
naire, to certain groups of women all 
over the country who sample it under 
ordinary home conditions. Their opin- 
ions are carefully studied and if Ar- 
mour feels the product has the approval 
of all sections of the country, the gen- 
eral test department figures the cost of 
manufacturing. Then the sales depart- 
ment determines whether or not the 
company can afford to manufacture it. 
The fact that the company must com- 
pete is not the concern of the products 
development laboratory; its job is sim- 
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ply developing the finest possible prod- 
uct. 

The department is free to do research 
on any product. However, from its 
knowledge of consumer buying habits 
and changes in consumer preference, the 
canned food sales department often sug- 
gests products to develop or improve. 
Recently Armour placed on the market 
several new canned meat products de- 
veloped by the laboratory: Ham a la 
king, beef stew, chop suey, spaghetti 
and meat and chili con carne. In addi- 
tion, it has developed some 40 or 50 
others, not yet on the market, some of 
which are entirely new meat industry 
products. 


The laboratory works with the adver- 
tising department in supplying infor- 
mation to use in writing promotion for 
certain products, especially for new or 
specialty items such as baby foods. 


Laboratory Staff 


Dr. Fulton has been with Armour for 
five years and during this period he has 
served as head of the new products de- 
velopment kitchen. 


Jean Lesparre, directing chef, joined 
Armour nine years ago, having previ- 
ously spent a number of years as chef 
at the former Medina Club in Chicago 
and later as banquet chef of the Sher- 
man hotel. Born in Bordeaux, France, 
he was apprenticed as chef in Palace 
d’Orsay, Paris. 


Arganti Ciabattari, the Italian chef, 
was formerly at the Ambassador West 
hotel in Chicago. 

Other members of the staff are the 
manager of sausage manufacturing op- 
erations, manager of canning operations 
and a home economist. 


Armour executives who are responsi- 
ble for the work of the laboratory in- 
clude: L. E. McCauley, vice president in 
charge of research; Victor Conquest, 
director of research and development 
laboratory; J. D. Porche, assistant di- 
rector of research, and J. L. Hunt, gen- 
eral manager. 


R. O. Munson designed the laboratory, 
and Schmidt, Garden & Erickson, Chi- 
cago, was the architectural firm. 


SPICE TRADE CONVENTION 


The forty-third annual meeting of 
the American Spice Trade Association 
will be held at the Edgewater Beach 
hotel, May 9, 10 and 11. 

‘ On Sunday afternoon, May 8, the 
Chicago members will be hosts to con- 
ventioneers at an informal gathering. 
Monday will be devoted to reports of 
the research and public relations com- 
mittees and an open forum on spices. 
On Tuesday the three sections will meet 
and elect officers. On Wednesday re- 
ports of the officers and committees will 
be made and new officers elected. Many 
social events are being planned, includ- 
ing a luncheon for food technicians at 
which guests will be representatives of 
the meat industry and other specialists 
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Flow diagram of industrial waste treatment plant at Delany & Co. 
glue works. Link-Belt equipment collects sludge, recovers grease, 
assures excellent performance. 





Looking toward effluent end of catch basin. The cross pieces seen 
on liquid surface are the redwood conveyor flights of two parallel 
Link-Belt sludge collectors. These flights are slowly moving the 
floating grease to effluent end of tank, where operator will skim 
it off by hand-lever operation of a Link-Belt Rotoline grease 
skimmer. 





General view of waste treatment plant as seen from influent end of 
catch basin. Grit chamber appears at left. 


LINK-BELT COMPANY 
Philadelphia 40, Chicago 9, Indianapolis 6, Atlanta, Dallas 1, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 

Toronto 8. Offices in Principal Cities. 


Increase 
Operating 
Efficiency...... 


Recovery of 1100 pounds of valuable 
grease every day is achieved through 
the installation of Link-Belt sludge col- 
lectors and Link-Belt Rotoline grease 
skimmers in an existing waste treat- 
ment catch basin at the glue manvu- 
facturing plant of Delany & Co., Inc 

Philadelphia, Pa. The operating effi- 
ciency of the catch basin also was in- 
creased, although the rate of flow of 
industrial waste averages 47,500 gal- 


lons per hour. 


Link-Belt equipment — including 
screens, sludge collectors, mixing, 
aerating, conveying and driving ma- 
chinery—has long been “‘first choice” 
of consulting engineers, public offi- 
cials and industries where solids and 
grease are removed or reclaimed 
from waste water. This durable, de- 
pendable equipment is designed and 


manufactured in our own plants. 
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‘yp and down the MEAT TRAIL | 








Personalities and Fvents 











of the Week 


@ H. A. Lewis, who has been associ- 
ated with Stark, Wetzel & Co., Indian- 
apolis, Ind., in the sales department 
since 1943, has been named sales mana- 
ger of the company, it was announced 
recently. 

@ A rehabilitation and expansion pro- 
gram which eventually will cost more 
than $6,000,000 will be started immedi- 
ately by Swift & Company in Kansas 
City, Kans., E. W. Phelps, plant mana- 
ger, has announced. Every structure in 
the existing plant will either be mod- 
ernized completely or replaced, he said. 
Work will be begun immediately on a 
new cooling tower, foundations for two 
new compressors, a new condenser plat- 
form, pump house and substation, and a 
major building will be started in the 
fall. The program is expected to take 
about five years. 

@ C. C. Van Dyne, who completed 31 
years with Diamond Crystal Salt Co. 
on February 2, 1949, will retire on May 
1. Mr. Van Dyne was on the road for 
nine years and the rest of the time has 
been located in Chicago. He attended 





. 


packer conventions regularly and had 
many friends in the industry through- 
out the country. Though he has reached 
retirement age, he is still extremely 
active. His plans for the future are in- 
definite. In May he and Mrs. Van Dyne 
will go to Corpus Christi to visit their 
son and then will take an extended trip 
through the eastern United States and 
Canada. 

@ F. Earl Veneman, formerly vice pres- 
ident of Agar Packing & Provision 
Corp., Chicago, who recently retired, 
died Thursday, April 21, at Chicago. He 
was well known to the meat trade. Dur- 
ing the past several years he had de- 
voted considerable time to the devel- 
opment of canned meats. 


@ A. D. Griffith, president of the South- 
land Provision Co., Orangeburg, S. C., 
announced this week that J. O. Hoff- 
man, who has been sales manager of the 
company, has been appointed manager. 
@ Thomas J. O’Connor, who retired 
four years ago from Kingan & Co., In- 
dianapolis, Ind., where he had been em- 
ployed for 59 years, died recently. He 
was a member of the Kingan Old Tim- 
ers’ Club. 

@ R. A. Rath, president, Rath Packing 
Co., Waterloo, Ia., has begun his duties 
as a director of the National Associa- 
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Above is Paul H. Murray, owner 
and general manager of the Mur- 
ray Packing Co., Plainwell, Mich., 
which has been serving meat deal- 
ers in the western part of the state 
for 35 years. The firm’s trucks op- 
erate over a 170-mile route and are 
in service about 100 hours per 
week. Two of the company’s trucks 
were equipped with Kold-Hold 
Pakage units in 1948; these employ 
Freon 12 as a refrigerant and are 
insulated with 4 in. of fibreglass. 
Murray reports that these trucks 
are delivering product to dealers 
in top condition. 














ST. JOSEPH MARKET AS LIVESTOCK MARKETING CLASSROOM 


Pictured here are 26 members of the Institutional On The Farm Training Class of 
Falls City, Nebr., as they participated in a one-day marketing scheol at the St. Joseph 
market. Also in the group are Carl Meyer, head hog buyer of Swift & Company, 
who is explaining the carcass display; Don K. Spalding, executive secretary of the St. 
Joseph Live Stock Exchange, and H. M. Garlock, traffic manager of the St. Joseph 
Stock Yards Co. The picture was taken at the Swift plant in S. St. Joseph. To date 
107 classes of veterans totaling more than 2,500 students enrolled in On the Farm 
Training have participated in similar marketing schools at the St. Joseph market, 
which have been carried on with the cooperation of Swift, Armour and Company, 
Dugdale Packing Co. and the Seitz Packing Co. 
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tion of Manufacturers. Rath is also a 
director of the Galloway Co., Inc., and 
of Associated Manufacturers, Inc., 
Waterloo. 

® The San Antonio Packing Co., San 
Antonio, Tex., is beginning a remodel- 
ing and modernization program, ex- 
pected to cost about $100,000, accord- 
ing to 8S. F. Reyes, jr., general manager. 
@ Frye & Co., Seattle, Wash., was a 
victim of the recent earthquake there. 
The south wall of the plant was broken, 
but otherwise there was little damage. 
@ Hyman Feinstein has been appointed 
manager of Armour and Company at 
Binghamton, N. Y., succeeding Philip 
Hickey, who has been transferred to 
Syracuse as manager of Armour and 
Company there. 

@ Mrs. Cora Goddard, 77, owner of the 
Columbus (O.) Provision Co., died re- 
cently. She had been in ill health for 
some time but had been able to conduct 
her business until two weeks before. She 
was the widow of A. J. Goddard, 
founder of the wholesale meat firm in 
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1912, and had managed the business 
since his death in 1927. 

@® The Anderson Packers, professional 
basketball team of Duffey’s, Inc., An- 
derson, Ind., won the National League 
supremacy with its recent victory over 
the Oshkosh, Wis. team. The champion- 
ship had been predicted early in the 
season because of the unusually strong 
team of the Anderson Packers. 


@ Julius A. Carstens, one of the found- 
ers of the Carstens Packing Co., Ta- 
coma, Wash., died recently at the age 
of 76. He was the last surviving of the 
Carstens brothers, who founded the 
firm. A native of Germany, he came to 
the United States in 1888. He is sur- 
vived by his widow and two sons, C. Tom 
and E. J. Carstens, both of Honolulu. 
@ The national hotel supply depart- 
ment of the Cudahy Packing Co. has 
been made a part of the branch and 
plant sales division, it was announced 
recently, and is under the supervision 
of C. E. McClure, general sales mana- 
ger. C. L. Ring, who had been in charge 
of the hotel supply business, has re- 
signed from Cudahy service. 

@ The Elgin Meat Supply, Ltd., St. 
Thomas, Ontario, Canada, which is one 
of the oldest pork packing plants in 
Ontario, has been sold by C. W. Moody 
to W. A. Richardson and will be known 
as Elgin Packers. A. Hough and Peter 
Richardson, who have been associated 
with the firm for about 25 years, will 
remain. 

@® John W. Wampler has retired from 
Swift & Company after 29 years in the 
sales department, during which time he 
served various territories. 

@ 0. J. Stelling Co., Inc., has been 
granted permission by the state of 
Kansas to manufacture, buy and sell at 





wholesale and retail sausage and other 
meat products. Incorporators are G. E. 
Duwe, R. R. Laidley and D. L. Donovan, 
all of Chicago. 

@ T. W. Glaze of the agricultural re- 
search department of Swift & Company 
was a speaker before the Memphis 
(Tenn.) Agricultural Club recently. 


@ John C. Milton, American Meat In- 
stitute, Chicago, will address delegates 
to the Arkansas Restaurant Associa- 
tion’s annual convention on April 28 in 
Little Rock, Ark. 


@ Fred V. Fisher, 55, who was engaged 
in meat packing for many years, died 
recently. He was a partner in the 
Medina (N. Y.) Provision Co., prior to 
his retirement due to ill health. Previ- 
ously he had been a salesman for the 
Dold Packing Co. and its successor, Hy- 
grade Food Products Corp., in Buffalo. 


@ Northern California meat packers 
and distributors contributed to the suc- 
cess of the third annual Grand National 
Junior Livestock Exposition at San 
Francisco’s “Cow Palace,” April 9-14, 
when on the closing day of the event 
for the junior livestock raisers they 
overbid the market for more than 2,000 
head of beef cattle, hogs and lambs. In 
the beef division, highest price was 55c 
per lb. paid for a choice lot of steers, 
bought by Walti Schilling & Co., Santa 
Cruz. Other packers prominent in the 
buying were: Sebastopol Meat Co., Se- 
bastopol; H. Moffat Co., San Francisco; 
James Allan & Sons, San Francisco; 
Alpert Packing Co., S. San Francisco; 
Safeway Stores, Inc., Oakland; Anker 
Meat Co., Modesto; Watsonville Meat 
Co., Watsonville; Kaufman Feed Lot, 
San Jose; San Jose Meat Co., San Jose; 
Chris H. Beck, Petaluma; Ferrara Meat 
Co., San Jose; Golden West Meat Co., 





STOCKYARDS MAJORS SOFTBALL LEAGUE ORGANIZED AT CHICAGO 


Pictured here are officers and other members of a ten-team softball league which has just 
been formed by Chicago packinghouses. The league plans an 18-game Round Robin, with 
playoffs at Gill Stadium. SEATED, L. to R.: H. C. Burchers, Armour and Company, 
treasurer of the league; Fred Di Pasquale, Reliable Packing Co., president, and H. E. 
Robinson, Swift & Company, secretary. STANDING: R. M. Oderio, William Davies Co.; 
R. C. Hicks, Libby, McNeill & Libby; A. R. Bethke, Darling & Co.; H. A. Hansen, 
Darling & Co.; Bob White, Armour; H. Wichmann, Swift, and E. J. Burke, Armour. 
Wilson & Co. and the Wimp Packing Co. are also represented in the league. 
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GOLDEN WEDDING OBSERVANCE 


Mr. and Mrs. H. W. Tohtz of St. Louis 
celebrated their fiftieth wedding anniver- 
sary on April 14. In honor of the occasion, 
a dinner for the immediate family, fol- 
lowed by a reception for some 200 guests 
in the Harmony Room of the Roosevelt ho- 
tel, was arranged by their daughter, Mrs. 
W. S. Jordan, and two sons, R. W. and H. 
O. Tohtz. H. W. Tohtz, president of R. W. 
Tohtz & Co., St. Louis, has served the 
meat packing and allied industries since 
1913 when he became superintendent of 
the Brecht Co. of St. Louis. Nine years 
later he and Kirk Bonnell formed the 
National Packers Supply Co., which was 
changed in 1925 to Bonnell-Tohtz Co. 
After selling this business in 1932 Mr. 
Tohtz planned to retire. However, in 1934 
his sons and daughter formed R. W. Tohtz 
& Co., Inc., and in 1937 elected their 
father president. From 1922 to 1934 Mr. 
Tohtz handled ‘the Cincinnati Butchers’ 
Supply Co. line of Boss machinery and 
equipment, when he switched to the All- 
bright-Nell Co. line. In 1942 he returned 
to the Boss line, in addition to that manu- 
factured in his own plant. 





Emeryville, and Noble’s Independent 
Meat Co., Madera. 

@ Frank D. Warner, head of Armour 
and Company’s fresh and smoked sau- 
sage sales department, Chicago, has re- 
tired after 40 years’ service with 
Armour. 

® William N. Davis of the meat pack- 
ing section, National Safety Council, 
Chicago, has been elected alderman of 
the first ward of Des Plaines, Ill. 

@ M. S. Feldman, 46, president of the 
National Beef Co. of Cincinnati, New 
York, N. Y., died recently of a heart 
attack. He was also connected with the 
Triangle Meat Distributors, Inc., Lin- 
den, N. J., and the Regal Packing Co. 
of New York. 

® Glenn T. Stebbens, president of the 
Union Stock Yards, Montgomery, Ala., 
has announced that a three-acre sales 
division will be constructed, the first of 
several projects in a three-year $250,000 
expansion program. 
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Largest Selling ... Lowest Costing 


CHEVROLET ADVANCE-DESIGN TRUCKS 


Lead Them All! 


Prcwevnourr You'll discover a néw 


kind of value when you 


. drive and ride in these Advance- 


Design Chevrolet trucks. You'll find 
fleetness and flexibility, power and 
massive strength and long-lasting 
quality in every feature of body, 
frame, cab and chassis. Yet, you 
enjoy all these premiums at lowest 
cost, for Chevrolet trucks have 3- 
WAY THRIFT—low-cost operation, 
low-cost upkeep and the lowest list 
prices in the entire truck field! 


CHEVROLET MOTOR DIVISION, General Motors 
Corporation, DETROIT 2, MICHIGAN 


The leader offers 


Chevrolet's 4-SPEED SYNCHRO- 
MESH TRANSMISSION offers 
quicker, quieter and easier oper- 
ation in Series 3800 and heavier 
duty trucks. Faster shifting maintains 
speed and momentum on grades. 


Chevrolet trucks have the famous 
CAB THAT “BREATHES”*! Outside 
air is drawn in and used air forced 
out! Heated in cold weather. 


Chevrolet's power-packed VALVE- 
IN - HEAD ENGINE provides im- 
proved durability and efficiency 
as well as the world’s greatest 
economy for its size! 


Chevrolet Advance-Design brings 
you the FLEXI-MOUNTED CAB, 
cushioned on rubber against road 
shocks, torsion and vibration. 


all these features 


Chevrolet's exclusive SPLINED REAR 
AXLE HUB CONNECTION adds 
greater strength and durability to 
heavy-duty models. 


Uniweld, All-Steel Cab Construc- 
tion e« Large, Durable, Fully- 
Adjustable Seat « All-Round Visi- 
bility with Rear-Corner Windows * 
e Heavier Springs e Super-Strength 
Frames e Full-floating Hypoid Rear 
Axles on the 3600 Series and 
Heavier Duty Models ¢ Specially 
Designed Brakes e« Hydrovac 
Power Brakes on Series 5000 and 
6000 Models « Standard Cab-to- 
Axle Length Dimensions « Multiple 
Color Options. 


"Heating ond ventilating system and reor- 
corner windows with de luxe equipment optional 
of extra cost. 





CHOOSE CHEVROLET TRUCKS FOR TRANSPORTATION UNLIMITED! 
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Another Important 
Food Plant 


SOLVES INSECT 
CONTROL PROBLEM 


with UNIQUE 
INSTALLATION 


Royal Dairy Reports: 
“The Enoz System of Modern 
Insect Control is Complete, Fast, 
Safe, Convenient, Economical!” 


Yes, today food plants everywhere 
are discovering the many important 
advantages of the Enoz System of 
Modern Insect Control . . . discover- 
ing how simple and easy complete 
insect control can be! If you are in- 
terested in convenient, economical, 
thru-out-the-plant, year-around in- 
sect control, investigate the Enoz 
System today! 


mre 


To users of Enoz 
Insecticides, the 
famous, potented 
Enoz Vaporizer 
is loaned without 
cost. 


Enovz 


INDUSTRIAL INSECTICIDES DEPARTMENT 

THE DIVERSEY CORPORATION 

53 W. Jackson Boulevard, Chicago 4, Illinois 

In Canada: The Diversey Corporation (Canada) Ltd., 
Toronto, Ontario 


MAIL THIS COUPON FOR FREE DEMONSTRATION ”~ 


Gentlemen: 

Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control in 
our plont. It is my understanding that this service 
is free, and in no way obligates me. 


NAME. 


POSITION 


COMPANY NAME 
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LARD AND SHORTENING TESTS 


A recent article in Consumer Reports, 
published by Consumers Union, covers 
tests made by that organization on 11 
brands of hydrogenated oil vegetable 
shortenings, nine brands of lard and 
nine brands of cooking oil. All of these 
are of sufficient quality, suggests the 
report, so that a brand can safély be 
selected on the basis of price. The fed- 
erally inspected lards tested ranged 
from “bland” types through conven- 
tional varieties, protected and unpro- 
tected by antioxidants. 

According to the Consumer Union 
tests, five of the vegetable oil shorten- 
ings and six of the oils had smoke 
points above 400 degs. F., but no lard 
had a smoke point above 350 degs. It 
was pointed out that a low smoke point 
does not impair the usefulness of a fat 
except for deep frying. “Lardy” odors 
were reported for several lards heated 
up to the smoke point. 

On rancidity, it was claimed that 
after 16 hours aging at 220 degs. F., all 
lards except one were rancid or ap- 


. 





proaching rancidity while the hydro- 
genated shortenings and oils per- 
formed satisfactorily. Lards containing 
antioxidants showed somewhat higher 
average stability but no clear indication 
of rancidity-inhibiting effect. 


FRANKFURTER PROMOTION 


The meat industry’s annual spring 
and summer sausage promotion will be 
supported this year by national adver- 
tising of the Marathon Corporation, 
supplier of packaging materials. A full- 
page color ad in the May 21 issue of the 
Saturday Evening Post will feature 
three new ways of serving frankfurters, 
under the headline “Let’s Discover the 
Frank’!” From a review of frankfurter 
advertising Marathon concluded that it 
could do more for the meat industry by 
“up-grading” the common frankfurter 
and promoting its use for other pur- 
poses than serving in a bun. Reprints 
of the ad and other tie-in material will 
be supplied to the meat industry by 
Marathon representatives. 








ARKANSAS PACKER INTRODUCES NEW LINE OF PACKAGES 
The Little Rock Packing Co. is using new packages for its Arkansas Maid brand 
of pure pork sausage, link sausage and skinless frankfurters. The 1-lb. carton for 
sausage meat is the combination unit with integral liner made by Marathon. An 
unusual feature is that carton is scored to mark eight slices, making it easy for the 
housewife to serve even portions. The carton is air tight and gives good protec- 
tion to product. In the other two packages, the transparent wrap inside the carton 
completely encloses the product, and upon folding makes it airtiglit so that product 
will keep longer without molding. Cartons have excellent shelf or cabinet visi- 
bility. Alternating sides are orange and bright yellow, with blue and white print- 

ing on yellow and white lettering on the orange. 
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| Zeaak SVE STAINLESS 


PATENT RIGHTS RESERVED 


“i | STEEL SAUSAGE MOLDS 


Durable @ Economical 


Frank Style sausage molds are built for heavy service and long 
life. Easy to clean. Won't rust. New features include a quick- 
action opening and closing device. Write for details on com- 
plete line of Frank Style Stainless Steel products. 


_ G. F. FRANK & SONS, INC. 


123 Broadway, Cincinnati 2, Ohio 
“Bright Up and Smile” Yaak Smet 


Formerly Frank Mfg. Co. 
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AMI PROVISION STOCKS 


Pork meat stocks held by packers re- 
porting to the American Meat Institute 
on April 16 totaled 464,800,000 Ibs. This 
amount is 5 per cent smaller than 
stocks a fortnight earlier, 10 per cent 
under 515,000,000 lbs. held on April 17, 
1948, and 19 per cent under the 1939- 
41 average of 577,000,000 lbs. 

Lard and rendered pork fat holdings 
of 175,200,000 lbs. registered a decline 
of 6 per cent from two weeks earlier, 
and were also 6 per cent under the aver- 
age. Stocks a year earlier were 23 per 
cent under current stocks, however. 


Provision stocks as of April 16, 1949, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows April 16 stocks as per- 
centages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age. 

Apr. 16 stocks as 


Percentages of 
Inventories on 


y Apr. 
. 17, 1939-41 
1949 1948 = av. 
BELLIES 
Cured, D. B. ovvccrceccccccces 104 58 - 
Cured, 8. P. and D. C........ 97 118 113 
Frozen for cure, D. 8......... 100 23 - 
Frozen-for-cure, 8.P. and D.C. 98 93 102 
Total bellies .............. 98 90 93 
HAMS 
Cured, 8.P. regular.......... 100 68 6 
Cured, S.P. skinned.......... 2 109 74 
Frozen-for-cure, regular ..... 50 67 2 
Frozen-for-cure, skinned ..... 95 65 76 
Total hams................ 87 84 59 
PICNICS 
CSemed, GB. Bcc cc vccceescsse 90 «6134 83 
Frozen-for-cure ....... rT? ae 97 
Total phemies ...ccecesseces 95 121 91. 
FAT BACKS, D.8S. CURED..... 91 116 58 
OTHER CURED & FROZEN 
GUPGE, Bs Becccesccesicsecess 98 120 
CUE Th Pvccacpecscccsccces 97 127 80 
Frozen-for-cure, D. 8......... 103 113 ee 
Frozen-for-cure, 8. P......... 93 #109 6105 
Bete GENE ccccccccccessce 96 117 87 
TOT. D. 8. CURED ITEMS. - 71 o- 
TOT. 8.P. & D.C. CURED...... 91 116 80 
TOT. 7. FOR D.S. CURB. .102 55 an 
TOT. & D.C. FROZEN. 7 88 x9 
BARREL > PUL . dv ccwtcsces [100 183 18 


FRESH FROZEN 
Loins, shoulders, butts and 


DEE veeeseceseus oneoes 92 75 83 

BE GUNG 0646 ccccvscessves . 66 129 
AE ecccccsccccesescsccos 95 71 os 
TOT. ALL PORK MEATS...... % 90 81 
RENDERE D PORK FAT. -. OF 133 bd 
BUMP Sie sdvceeverscsecsesicoes o4 122 2 


*Included with lard. 


STATE HORSEMEAT BILL 


- Tennessee’s legislature has passed a 
bill requiring that horsemeat be sold in 
plainly labeled packages and be fla- 
vored according to a prescribed stand- 
ard, 


DRIED BEEF IN CANS 


Cudahy Brothers Co. is using news- 
paper space in Los Angeles papers to 
promote its new product, Peacock dried 
beef, in 2- and 4-oz. tins. T. E. Skaggs 
Meat Co. there is distributing the prod- 
uct in the Los Angeles sales area. 
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LIPTON 
SMOKE UNIT 


in combination 
with the 
THERMOS TATICALLY 
CONTROLLED 


SMOKEHOUSE 
HEATER ‘omen oi 


Purifies the Smoke and 
Revolutionizes the Smoking Process 


This equipment is working in many hundred packing houses, 
amongst them, the biggest ones, to the utmost satisfaction. 


MARTIN H. LIPTON CO., INC. 


25-17 4ist Avenue Long Island City I, New York 
ST sell 6-3950-1 











Cost Co 


BONELESS BEEF » BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- ; pares rend ‘ 
less beef situation? Are you getting (neck arp and sinews 


consistent quality and handling at the [5 Bonciess Rumps 


right price? Why not discuss your prob- - 4 ot 
lem fully with people who have made |, apt aon a no 


a close study of this phase of the meat [© Shank Meat 


packing industry? Write us today about . «do gp cag 
our cost-control system for supply- [0 Boneless Briskets 
: : DO Boneless Beef Rounds 
ing your boneless beef needs in the os Gaetan aint Cimadiliae 
_most economical manner. Check and Gad Roecites 


© Short Cut Boneless 
return coupon. Strip Loins 


2 Beef Rolls 
O Boneless Barbecue Round 


a 
B. \hitiinds & +” tock for the Coot Control Sig 














vu. S. Inspected MEATS ONLY 





on all Borrels and Cart 


2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 
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Claims for Bread Softeners Discussed 


(Continued from page 11.) 


of condensed milk. Now replace equal einntiaias of that 
Shorto solution with that which you have removed from 
your batter in the way of shortening. In other words, if 
you remove 6 lbs. of shortening from your recipe, add this 
6 lbs. of solution instead. Proceed by putting your sugar 
and-milk powder in the cake machine, then the Shorto solu- 
tion, all of the eggs and rub these together well. Next add 
the flavor, color, if necessary,~and then the flour. Work 
these into a smooth batter, bake in the usual manner and 
then watch to see the lovely cakes you will produce. 

“If you don’t wish to remove all of the shortening, after 
seeing these cakes, cut half of it out, or one-quarter, and 
add the solution equal to what you take out in the way of 
shortening. Shorto sells at 65c a lb. in 45-lb. containers 
(wooden). This results in a cost of about 10%c for the 
solution against 36c to 38¢ for shortening and still produces 
a better cake.” 

In connection with that letter, we have a number of Brill’s 
recipes. I will read you only the Special Note given in con- 
junction with them: 

“One pound of Shorto wiil actually replace 6 lbs. of short- 
ening in any recipe. In the following recipes you will ob- 
serve that more water is used than when using straight 
shortening. This is caused by the fact that where we re- 
moved 1 lb. shortening in any recipe we replaced that same 
weight in the form of 3 oz. of Shorto and 13 oz. of water. 
When wishing to use your own standard recipes and remov- 
ing any or all of the shortening therefrom, replace each 
pound of shortening by adding 3 oz. of Shorto and 13 oz. 
of water. Mix these together and then add as you would 
shortening. Do not cream this solution into the batch but 
add it to the liquid that is called for in the recipe.” 
~ T-also have some material of Vernon C. Usher & Co. of 
Chicago, in which they recommend the reduction of short- 
ening or the elimination of shortening, also the reduction 
or elimination of milk, depending on the formula. There are 
a number of these products on the market, on some of which 
I have advertising literature. One is a product called 
Miraculene. This is an excerpt from literature describing it: 

“Is. it possible to reduce shortening by the use of Miracu- 
lene? Yes, it is, although that is not the real purpose of 





Miraculene. You can save shortening and get the same 
quality cake that you did before if you cut your shortening 
by 25 to 40 per cent in cakes and 20 to 25 per cent in pie 
crust and replace this shortening with Miraculene B-P at the 
rate of 1 oz. of Miraculene for each pound of shortening 
left out. In this case, however, you will have to rebalance 
your formula by using one-third water and two-thirds flour 
to make up for the lost weight.” 
a * * 

BROCKENBROUGH: The baker knows what the product 
is capable of doing. He is using it as a substitute. 

An analysis of bread from coast to coast and from Canada 
to the Gulf shows that the fat content of bread has been 
reduced, and where it has been reduced we find that the 
manufacturer is using chemicals of the polyoxide type. That 
to me simply means that it makes little or no difference 
what Atlas recommends. Atlas has no control over the sales 
agents or the representatives of the sales agents. . . 


Today we are approdching a condition where we will have 
more fats and oils in this country than we know what to 
do with. 

We its ein advertising literature that these chemicals 
are being recommended as replacers or substitutes for fat 
in sweet goods and in bread. We have in our possession 
letters from bakers and sworn statements from bakers to 
the effect that when using a chemical they have reduced the 
ratio of fat to flour in bakery products. ... If you add a 
chemical in the amount Atlas Powder recommends, as shown 
by the record of the bread hearings, to a dough containing 
four or five parts of fat, you can’t control the loaves on the 
truck. Therefore you have to cut the fat to use the chemi- 
cal as recommended. Putting that together with the fact 
that it is advertised as a substitute and a replacer, I at 
least reach a pretty definite conclusion. 

My attention was directed to another remark Dr. Kass 
made. I must say he made this one inadvertently. The 
record of the talk here today contains a statement by Dr. 
Kass in which he said “our shortening,” referring to emulsi- 
fiers. That terminology has been used by Atlas representa- 
tives on several occasions as will be shown in the record of 
the bread hearings. That shows how they feel about it. That 
shows they feel they are making a shortening and there is 
no doubt about the fact that whatever they are making is 
being used to curtail the consumption of fat. 





Wilsil, Ltd., 1948 Profit 
Is Slightly Above 1947 Net 


Net profit of Wilsil, Ltd., Montreal, 
for the year ended December 31, 1948, 
amounted to $248,459, or $1.83 per share 
on 135,700 shares outstanding, com- 
pared with the 1947 profit of $241,308 
or $1.77 per share. The report of the 
directors, signed by F. K. Morrow, 
chairman of the board, and Henry Mac- 
Ewan, president, stated that while plant 
facilities were fully employed during 
1948, the industry has entered a period 
of downward adjustment. To provide 
against a possible decline in inventory 
prices, inventory reserve was increased 
by $180,000 to $600,000. Stating that 
prices have moved downward since the 
beginning of the year in both Canada 
and the United States, the report noted 
that “where the leveling off will stop 
cannot be predicted.” 

Cattle marketings in Canada reached 
a record total following lifting of the 
embargo on exports to the United States 
last August. The report warned that 
the heavy marketing cannot be main- 
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tained without depleting Canadian 
stocks on the farms. Exports are ex- 
pected to show a decrease this year. 


The balance sheet showed current as- 
sets on December 31 of $3,528,536 
against current liabilities of $1,036,770, 
indicating a net working capital of 
$2,491,766 against $2,321,697 at the 
end of 1947. 


RECENT UNION ACTIVITY 


@ A new contract granting special 
medical care, compensation while sick 
and insurance to the 58 union employes 
of the Madison (Wis.) Packing Co. was 
recently signed. Employes are entitled 
to medical care including up to $150 for 
surgery, $2 to $3 for doctor calls and 
$25 sick compensation. No wage in- 
creases were included in the one-year 
contract. 


@ The National Labor Relations Board 
has ordered the American Packing 
Corp., Jersey City, N. J., to reinstate 
John Cole, a discharged worker, with 
full back pay and to cease discouraging 
membership of its employes in a CIO 


union or encouraging membership in 
any AFL union. The board upheld a 
finding last November by Trial Exam- 
iner Josef L. Hektoen that the company 
was guilty of unfair labor practices in 
its discharge of Cole in June 1947. 


FLASHES ON SUPPLIERS 


ALUMINUM COOKING UTENSIL 
COMPANY: This New Kensington, Pa. 
firm has announced the appointment of 
J. L. Ogden to succeed B. E. Hiles as 
manager of the Chicago sales office at 
1248 LaSalle-Wacker bldg., according 
to an announcement by R. L. Becker, 
vice president in charge of sales. Hiles 
has been transferred to the firm’s home 
office. Ogden comes to Chicago from 
Pittsburgh where he was manager of 
the company’s office in that city. 

THE ADLER CO.: Jack Shribman 
has been appointed a sales representa- 
tive of the Stockinette Division of this 
Cincinnati firm. He will handle the sale 
of Stockinettes in the New England 
states, Pennsylvania, Delaware, New 
Jersey, Maryland and Washington, D.C. 
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IDEAL FOR MEAT PACKERS 


Already Freezerver has won nation- 
wide acclaim from meat packers who 
rely on it for three-point opera- 
tional profits: to positively protect 
valuable meats, to eliminate un- 
necessary loading and unloading, 
and to assure a substantially in- 
creased payload on every trip! 








Reduce Labor Costs 
Increase Refrigerated Storage Space 










Install a Freezerver unit in your truck—and effect new delivery sav- 
ings and profits! The lightweight Freezerver V-75-A is easily, 
permanently installed in a jiffy, and occupies only 18 cubic feet of 
space! Dual gas and electric power drive for on and off the road 
operation. Unit runs independently of the truck motor, maintaining 
a thermostatically controlled temperature of 40 degrees in any in- 
sulated medium truck body . . . for specifications, illustrations, and 
complete data, send for your Free catalog Today! 


Hreezerver 


1010 Ballard St. 


Products Ine. 


Lansing, Michigan 
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PARTLOW INDICATING TWO-POINT TEMPERATURE CONTROL 


@ MAXIMUM TEMPERATURE 1000° FAHRENHEIT 550° 
CENTIGRADE. MODEL BBZ 


2-Wire or 3-Wire Control Circuit 





This Control provides the versatility of two independ- 
ent Temperature Controls in a single instrument hav- 
ing a single thermal element and scale. The tem- 
perature setting of either control point can be made 
easily by turning a knurled knob on the outside of 
the instrument case. Pull out to set one pointer and 
push in to set the other. 


The Control contains two single pole, double throw 
switches which may be connected for “Three Wire” 
Thermostatic Loads or either the normally closed or 
normally open contacts used for two wire heating or 
cooling loads in any desired combination. 





FOR DETAILED INFORMATION AND PRICES, WRITE FOR BULLETIN 505L 


THE PARTLOW CORPORATION 


3 CAMPION ROAD © NEW HARTFORD, N. Y. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 























Sausage Production Climbs in March 
Reversing Six-Month Downward Trend 


LARGER volume of practically all 
meat and meat food product items 
was prepared and processed under fed- 
eral inspection during March than in 
the previous month, with the net in- 


essed meat in March compared with 
1,032,284,000 lbs. in February and 983,- 
296,000 lbs. in March of 1948. The in- 
crease in output during March was con- 
siderably larger than the increase of 





1949 
Meat placed in cure— 
niet edneedccecee + cats sagece 9,184,000 
EE  dhtnievdecbevecvecssvescces 306,761,000 
as and/or dried— 
Sb0bdb dN esdteteouvsiedege 931,000 
Pork Ghebted edhe sebececseadace 178, 621,000 
Freeh (finished) ........ 


To be dried or semi-dried poe 
Total oe Senos c0bseceoces 
Loaf, head cheese, chili con 
carne, jellied products, etc....... 
Cooked meat— 








000 

000 

000 

000 

000 

Compound containing animal fat.. 15,846,000 
Oleomargarine containing animal fat 2,585,000 
Miscellaneous ........cccscseeeees 11,131,000 
PRIOR. itvcccsccscccccsecccceses 1,201,080,000 





MEATS AND MEAT FOOD- PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL 





INSPECTION—MARCH 1949, WITH COMPARISONS 
March January— March 
1949 1 

7,232,000 28,687,000 25,230,000 
239,856,000 842,072, 735,685,000 
3,881,000 13,497,000 15,642,000 
149,493,000 489,461,000 426,776,000 
17,196,000 65,434,000 59,682,000 
68,120,000 213,549,000 206,081,000 
5,804,000 27,786,000 24,039,000 
91,120,000 306,769,000 289,802,000 
13,395,000 40,246,000 42,205,000 

1,889,000 7,077,000 7, 
54,708,000 135,667 ,000 31,924,000 
7,861,000 28,218,000 36,731,000 
33,405,000 138,055,000 144,349,000 

5,383,000 20,114,000 628, 
48,786,000 107,795,000 133,184,000 
30,726,000 928, 1,007,000 
126,161,000 395,110,000 450,899,000 
43,670,000 162,844,000 125,706,000 
121,918,000 503,603,000 436,527,000 
90,314,000 369,117,000 306,143,000 
5,818,000 25,254,000 20,764,000 
2,982,000 16,002, 11,307,000 
4,251,000 22,612,000 19,632,000 
5,642,000 22,548,000 18,408,000 
14,558,000 48,283,000 52,882,000 
7,086,000 4,310,000 
6,408,000 27,040,000 22,807,000 
983,296,000 3,462,975,000 3,143,586,000 


*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and led more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 








crease totaling 168,796,000 Ibs., accord- 
ing to the U. S. Department of Agri- 
culture. The 1,201,080,000 Ibs. of proc- 


20,352,000 lbs. reported in the same 
period last year. 
The downward trend of the previous 








HOG CUTTING MARGINS AGAIN SHOW IMPROVEMENT 


(Chicago costs and credits, 


At the Chicago market this week 
hogs and pork products again sold at 
lower levels, with hog costs dropping 
at a much faster rate than product 
values. As a result, cutting margins im- 
proved and al! three weights cut with 
plus values, ranging from 10c to $1.53. 


——180-220 Ibs.——— 


alue Va 
Pet. Price per perecwt. Pct. Price per percwt. Pct. Price 
live ~~’ ewt. fin. live 
wt. b. alive yield wt. 


. 











first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 








—— 220-240 Ibs.—— 240-270 Ibs. 
lue Value 
per per cwt. 
per cwt. fin. live per ewt. fin 


Ib. alive yield wt. Ib. alive yield 


Skinned hams sno 44.6 $5.62 §$ 8.07 12.6 44.6 $5.62 §$ 7.89 12.9 44.3 $5.71 $ 8.02 
5.6 1,56 2.25 5.5 26.7 1.47 2.05 5.3 26.7 1. 1.98 
1.54 2.23 4.1 36.3 1.49 2.11 4.1 34.9 1.43 1.99 
y 4.92 7.1 9.8 48.0 4.71 6.67 9.6 43.8 4.21 5.87 
3 8.55 5.13 9.5 29.8 2.83 4.02 3.9 24.9 ari 1.37 
ee eee eee 2.1 21.4 45 .64 8.6 21.4 1.84 2.57 
Fat backs es ees ees ees $3.2 7.5 .24 34 46 8.0 37 51 
Plates and jowls... 2.9 11.3 83 47 8.0 11.3 34 AT 8.4 11.3 38 
oy BORE cesscccce 2.3 8.9 -20 -28 2.2 8.9 2 -28 2.2 8.9 20 B 
P. 8. lard, rend. wt.13.9 10.3 1.43 2.05 12.3 10.3 1.27 1.78 10.4 10.3 1.07 1.49 
Spare en cecsvece 6 40.3 65 98 1.6 33.5 54 .T7 1.6 25.5 -41 ° 
~Regular trimmings. 3.3 18.3 -60 .86 3.1 18.3 57 -77 2.9 18.3 .53 .75 
Omai tails, etc..... 13.9 -28 40 2.0 13.9 -28 .39 2.0 13.9 -28 » 
misel...... ove 65 -94 ce 8 65 92 das oe 65 91 
Total Yield & Value. 69. 3 +» $21.85 $380.72 71.0 $20.66 $29.10 71.5 $19.47 $27.23 
Per Per Per 
ewt. cwt. ewt. 
alive alive alive 
Cost of hogs....... Cevecces $18.63 $18.59 $18.42 
Condemnation loss......... -09 Per cwt 7 Per cwt 08 Per cewt. 
Handling and overhead. . 1.10 fin. .96 fin. -86 fin. 
yield yield -s yield 
‘AL COST vores $19.82 $28.52 $19.64 $27.66 $19.37 $27.09 
TOTAL VALUB . 30.72 20. 29.10 19.47 . 
Cutting margin . $ 2.20 +$ 1.02 +$ 1.44 +$ .10 +$ .14 
argin last week + 1.15 + .29 + i — 86 — 4.51 











six months in sausage production was — 


reversed, with 10,901,000 lbs. more sau- 
sage items prepared in March than in 
February. The March total was 15,415,- 
000 Ibs. above last year’s figure, while 
the cumulative total for the first quar- 
ter of 1949 was 16,967,000 lbs. larger 
than that of 1948. 

Canned meat output for March of 
135,062,000 Ibs. represented an increase 
of 11,993,000 lbs. over February and an 
increase of 8,901,000 Ibs. over March, 
1948. The first-quarter cumulative total, 
however, remained somewhat smaller 
than last year. 

During March 32,245,039 lbs. of meat 
and meat food products (excluding 
soup) were placed in slicing- and insti- 
tutional-sized containers, or 770,068 lbs. 
less than during February, while a de- 





T AND MEAT FOOD PRODUCTS 
Cc. D UNDER FEDERAL INSPECTION 
IN MARCH, 1949 


Pounds of finished product 
licing Consumer 


and in- packages 
stitutional or shelf 
sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Item 
Luncheon meat (includes 
such items as 
spiced ham, chopped 
and — meats)... 16,082,545 9,018,254 
Canned ham 
(whole & frictional). 13, ore. 956 318,030 
Corned beef hash...... $11,725 5,804,875 
Chili con carne. povceese 489,262 6,443,066 


Vienna sausage ...... 
Potted and deviled meat 
food products (exclud- 








ing deviled ham) 3,030,536 
Deviled ham ......... aah 502,467 
BEES ccrccccce ° 113,512 2,351,926 
Sliced dried beef... .. 29,697 642,164 
Liver products ... ° eee 385,859 
Meat stew (all types) . 31,851 2,330, 
a) meat products 

(all types) ......... 80,919 2,690,006 
Pomiries (other than 

Per 100,970 596,889 
Vinegs® pickled 

GER aes ccsccces 950,429 1,638,508 
all other products con- 

ae 20% or more 

Jaotapecibecon 505,815 5,970,549 
all ~ roducts con- 

taining less than 20% 

meat (excluding 

canned soup) ....... 55,821 8,903,430 
Total of all products. .32,245,039 55,532,518 











crease of 6,000,003 lbs. was reported for 
meat and meat food products placed in 
consumer packages or shelf sizes. 

The total amount of loaf items pre- 
pared during March was larger than 
both a month and year earlier. Output 
of 14,026,000 lbs. compared with 12,- 
532,000 Ibs. reported in February and 
13,395,000 Ibs. reported in March 1948. 

March bacon slicing operations to- 
taled 57,908,000 lbs., which was well 
ahead of 49,792,000 lbs. sliced a month 
earlier and 43,670,000 lbs. in 1948. 


STORAGE STOCKS CORRECTION 


The U. S. Department of Agriculture 
has issued the following corrections in 
the U. S. cold storage stocks report for 
April 1, 1949: Rendered pork fat stocks 
should be 3,006,000 lbs. instead of 
4,634,000 lbs., and the government holds 
in storage outside. of processors’ hands 
116,000 lbs. of lard instead of 1,744,000. 
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Inspected Meat Production off 3% in 


Week; Tops Last Year’s Output by 7% 


EAT production under federal in- 
spection in the week ended April 

16 totaled 258,000,000 Ibs., the U. S. De- 
partment of Agriculture estimated this 
week. Production was 3 per cent below 
266,000,000 lbs. reported last week but 


the preceding week and 122,000,000 in 
the week a year ago. 

Calf slaughter of 128,000 head com- 
pared with 133,000 reported last week 
and 127,000 in the period last year. 
Output of inspected veal in the three 








age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION’ 
Week ended April 16, 1949—-with comparisons 

Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. fh. 1,000 mil. bb. 1,000 mil. Ib. mil. Ib. 

Apr. 16, 1949........ 228 125.4 128 12.0 843 113.0 172 17 258.1 
Apr. 9, 1949........ 2 128.1 133 12.6 879 117.8 169 7.6 266.1 
Apr. 17, 1048........ 211 111.6 127 11.9 749 105.7 247 11.2 240.4 
AVERAGE WEIGHT (LBS.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs tombe 100 mil. 

Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 

Apr. 9, 1949........ 991 550 167 94 239 134 97 45 14.5 29.1 
Bae... ty Wn dcvecd 993, 552 168 95 241 134 97 45 14.8 31.3 
Ape. 17, TG... sctec 973 529 165 wo 244 T41 99 45 13.3 24.2 


+1949 production is based on the estimated number slaughtered for the current week and on aver- 








7 per cent above the 240,000,000 Ibs. 
recorded for the same week last year. 
Cattle slaughter of 228,000 head was 
2 per cent below the 232,000 reported 
last week but 8 per cent above the 211,- 
000 kill of the corresponding week last 
year. Beef production was 125,000,000 
lbs., compared with 128,000,000 Ibs. in 


weeks under comparison was 12,000,000, 
12,600,000 and 11,900,000 Ibs., re- 
spectively. 

Hog slaughter was estimated at 843,- 
000 head—4 per cent below 879,000 re- 
ported last week but 13 per cent above 
the 749,000 kill of the same week in 
1948. Production of pork was 113,000,- 


000 lbs., compared with 118,000,000 in 
the preceding week and 106,000,000 in 
the same week last year. Lard produc- 
tion was 29,100,000 Ibs., compared with 
31,300,000 in the previous week and 24,- 
200,000 processed in the same period 
last year. 

Sheep and lamb slaughter of 172,000 
head compared with 169,000 head for the 
preceding week and 247,000 in the week 
last year. Production of inspected lamb 
and mutton in the three weeks under 
comparison amounted to 7,700,000, 7,- 
600,000 and 11,200,000 Ibs., respectively. 


CHICAGO PROVISION STOCKS 


The out-of-storage movement of lard 
during the first half of April totaled 
6,619,052 lbs. as stocks dropped from 
95,508,310 lbs. on March 31 to 88,889,258 
lbs. on April 15. However, mid-April 
stocks were well above the 62,502,261 
Ibs. held a year earlier. 


Apr. 15, Mar. 31, Apr. 15, 
"49, Ibe. "49, Ibs. "48, Ibs. 
P. S. lard (a)... .76,142,245 83,215,880 53,108,614 
P. 8. lard (b).... 6,577,000 6,577,000 224,000 
Dry rendered 
lard (a) ...... 568,000 721,504 165,400 
Dry rendered 
lard (b) ...... 280,000 280,000 est 
Other lard ...... 5,327,013 4,713,857 9,004,247 
TOTAL LARD. . .88,889,258 95,508,310 62,502,261 
D. 8. Cl. bellies 
(contract) .... 72,000 48,000 913,700 
D. 8. Ol. bellies 
(other) ....... 5,356,088 4,824,624 9,744,760 
TOTAL D. 8. 
BELLIES . 5,428,088 4,872,624 10,658,469 


D. 8. Rib bellies. pas ane eee 
(a) Made since Oct. 1, 1948. (b) Made previous 
to Oct. 1, 1948, 





OD 





TRUCK REFRIGERATION UNIT 

Electrically Operated fa: 
INVESTMENT! 
* Circulates 2500 cu. ft. of air per minute 


LOWEST INITIAL 


* Operates directly from battery 
* Controlled from driver's position 
* Easily installed in any part of truck 


* Uses water ice, dry ice, or combination of both 
* Convenient, speedy icing and re-icing 
* Does not require doors cut in truck body 


SPECIFICATIONS 
No. 2027 No. 2038 
Rae 20” x 27” x 60” 20” x 38” x 63” 
ICE CAPACITY... 450 Ibs. 650 Ibs. 
a Six volt, direct current 
ies etacevues Eight-inch Blower type (Squirre! cage) 


DROMGOLD & GLENN 


332 SOUTH MICHIGAN AVENUE « CHICAGO 4, ILLINOIS 


th 
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FIRST SPICE, creators of finer seasonings and spice blends for 
all meat products, feels that it should ofer a helpful service to 
all sausage makers. Therefore we have planned to present 
each month a different problem and the best way how to solve it. 


In addition, we thought it would be of great interest to publish 
unusual experiences of sausage makers and how they solved 
their problems. FIRST SPICE WILL PAY $10.00 FOR 
EACH PROBLEM AND SOLUTION that we decide to 
publish. Our selection will be based upon the importance of the 
problem to the meat industry .. . so hurry and let us hear from 
you. 





Address all letters to DEPT. P3 


WHAT CAUSES SPOTS ON FRANKFURTERS? 


ANSWER... 
@ IF FRANKFURTERS ARE TOO CROWDED ON 
SMOKE STICKS. 


@ IF COOKING WATER IS NOT HOT ENOUGH. 


| ] . A Ww DT 
TO SOLVE YOUR \ == / SEASONING PROBLEMS... ONES IN WATER THAT WAS 100 COLD. 
IT PAYS TO KNOW... NEXT MONTH'S PROBLEM . .. 


What causes fat separation in Frankfurters, Wieners, 


é ra and Bolognas? 
Visit our interesting show 
nice at the NIMPA convention, 


Paimer House, Chicago. 














MIXING COMPANY, INC. ¢ 19 VESTRY STREET © NEW YORK 13, N.Y. 
WOrth 4-5682-3 














THE HOY Speen LOAF MOLD 


is a money maker 





It’s no trick at all to ring up profits on your 
Meat Loaf sales with the Hoy Speed Loaf 
Mold—Model 5-S. You will discover the 
5-S a very simple operating loaf mold. It 
does the job quickly and is easy to clean. 
Price is right, too! Many packers use the 
5-S to good advantage. How about you? 


HOY EQUIPMENT COMPANY 


3875 N. Tevtonia Ave. © Milwaukee 6, Wis. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Apr. 20, 1949 
per Ib. 
Choice native steers— 

All weights ............ 40 @412% 
Good native steers— 

Be WEES ko csiccccces 87% @4l1 
Commerc: = see steers— 

All weights ...........-- 37 @40 
Utility, ‘all a ade taecueses 36 @37 
Hindquarters, choice ...... 49 51 
Forequarters, choice .....31 34 
Cow, commercial .........-. 34 36 
ci) C225 sb hnseceeee 34 
Cow, cutter and canner....33 @33% 
Bologna bulls, 500 up...... : 35% @36 

BEEF CUTS 

Steer loin, choice.......... 68 @iT74 
Steer loin, good........... 6 Gh 
Steer loin, commercial... .. - 
Steer round, choice........ 47 @48 
Steer round, good......... 47 @i8 
Steer rib, choice..........50 @5A4 
Steer rib, good............ 438 @4s 
Steer rib, commercial...... = 
Steer sirloin, choice....... 9 @o7 
Steer sirloin, commercial... See 
Steer brisket, choice....... 32 @34 
Steer brisket, good........ 32 34 
Steer chuck, choice........ 34 @39 
Steer chuck, geod.......... 34 3Y 
Steer back, choice......... 66 @6s 
Steer back, good.......... 6 as 
Navels, good ............++ 12 18 
Fore shanks ............+- 29 1 
Hind shanks ............. 24 
Steer tenderloins ......... 1.40@1.45 
Cow tenders, 5 up......... 9 @1.01 
Steer plates .............+. 23 @25 

BEEF PRODUCTS | 
BeRIRS ccccvcsecccccves vce 7 
ORERS sade dctacspecrives @17% 
Tongues, select, 3 Ibs. & up, 

fresh or froz............ 35 @36 

‘ongues, house run, 

fresh or froz...........+. 26 @27 
Tripe, cooked ............ 8 8% 
Sivesh. COD vc ccscuvces 47 48 
CD Pocteccstsicccsoce 20 @21 
Cheek meat, trimmed..... 30 @30% 
EL b'>6.nccuna sh cateveses 9 10% 
DEED 2rdcccececorcceovess 8%@ 9 
DM aadadasivebie gvecean 8%@ 9 
GND ce dedetccvcs ceceves @ 5% 

CALF—HIDE OFF 
Choice, 225 Ibs. down...... 42 @4t 
Good, 225 Ibs. down....... 39 «@4i 
Commercial vivesdcovseses 34 @ 36 
SUE 6p 06 e006 6'66000 00 veces 2 @wz 

VEAL—HIDE OFF 
Choice carcass .............. ° 
Good carcass .............36 @39 
Commercial carcass .......31 @34 
WE ccc dadewsacccesvess 23 @27 

LAMBS 
Choice lambs .............55 @5® 
Good lambs ..............54 @58 
Commercial lambs ........ eeee 
MUTTON 
Commercial ........++.+6+5 
ODUM 2. ccccccvccccceses 
WHOLESALE SMOKED 
MEATS 
Fancy regular hams, 
«° me. parchment 
$o0 evesdipv<ccend 48 @51 
Fenty Gkinned hams, 
14/18 Ibs., parchment 
paper an 0 sdmeg es besceds @53 
14/1 gat parchment 
ees eseodcccsoccet @53 


pape’ 
Fancy trim, brisket off, 


* bacon, 8 Ibs. down, wrap.54 @56 
Square cut seedless bacon, 
8 Ibs. down, wrap........! 32 @h4 


FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 10/16...... 45% @45%4 
Reg. pork loins, 

ET Serer 49% @ 5014 
Tenderloins ...........+++- 81 83 
Boneless loins ............ 69 71 
PE, GIO ccecovcccnsves @2% 
Skinned shldrs., bone in. ..3% 2% @34 
Spareribs, under 3 Ibs..... 42 @i2s 
Boston butts, 4/8 lbs......37%@37% 
Boneless butts, c.t., 3/5...45 @46 
Neck bones .........-.+.++ 14 @14% 
Pigs’ feet, front.......... 9 @ O% 
DEED: ¢-tnecdccescnssbcce 10% 

PURE. sescccrevccccvesees 19 @19% 
a. ceedeeccecccoses ++ +28% 
ws TS 2 Pine eee > 12% @13 
Snouts, lean in..........+. 10 10% 


a TS 


Tongu 
Vea 





0 
@27 
SAUSAGE MATERIALS 
Reg. pork trim (50% fat). .19%@20 
Sp. lean pork trim, 85%...41 42 
Ex. lean pork trim, 95%...44 45 










Pork cheek meat.......... 32 p33 
Pork tongues ............. 19 
Boneless bull meat........ 46 47 
Boneless chucks .......... 45 p46 
Shank meat ............+. 44 @H% 
Beef trimmings .......... 35% @364, 
cheek meat. -»-B1 31% 
Dressed canners 33 33% 
Dressed cutter cow @a33% 
Dressed bologna bu 35% @36 
Boneless veal trim. 39 @39% 
DRY SAUS — 
Cervelat, ch. Se bungs.... 83 
Thuringer .........sesee0. 49 
Farmer ........ eeccccoces 68 
Holsteiner .........+s.s0+. 70 
B. ©. Babette. .cccccccccces 7% @i7 
B. C. Salami, new con..... 
Genoa style salami, ch 7 @s7 
P BE ccvccocccccccces 71 
M ella, new condition 47 
Cappicola ( D cccccces 
Italian style hams......... 
DOMESTIC SAUSAGE" 
Pork gs .40 42 
Pork sausage, bel deecsese ° 


36 

Frankfurters, sheep casings.46 ass 
Prankfurters, hog casings. . 

DME ba cecscondcesheses ais 

Seloese, Artificial casings. .42 43 

.42 es 


Smoked liver, hog bun ~ 4 
New Eng. lunch specialty. . 


Minced luncheon spec., ch. .47 48 
Tongue and blood.......... 38 39 
Blood sausage ............31 @82 
GOED sccckdscvedvrevscese 2014 
Polish sausage, fresh...... 42 @45 
Polish sausage, smoked....52 @55 


USAGE CASINGS” 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
sausage.) 


Beef casings: 
Dor | 


1% in., 180 pack..... 40 @50 
Domestic rounds, over 1% 

in., 140 pack.......... 4 @55 
Export rounds, wide, over 

BUD M” ccccccvccvecccs 90 

= th — medium, 

1% to 1%... - eee eceee 50 @65 

Export rrow, 


1% in. under......... .95@1.05 
No. 1 weasands, 24 in. up.12 14 
No. 1 weasands, 22 in. up.10 11 


OR, eéegevietence cence 1.15@1.20 
Middles, select, » 
@2% Im. 2... ceenecees 1.20@1.25 
Middles, select, 
2% @2% im. .......... 1.30@1.35 


Beef bungs, 
Dried or salted bladders, 


per piece 
12°15 15 in. wide, Ba. cvccce 15 @17 
10-12 in. wide, flat....... 9 eo" 
8-10 in. wide, flat....... 5 7 


Pork casings: 
Extra narrow, 29 mm. & 


dn A 
Narrow, mediums, 29@32 

GM. cepscccdbcocecose 2.90 2 0 

Medium, 32@35 m 


Spe. medium, 354: 38 mm. a 1 ‘Se 
Wide, 38@43 mm....... @1.15 
Export bungs, 34 in. cut.29 @30 
Large emme | gangs, 
Sue secodweeed 18 @20 


MM. CUE. occsccvccces 13 14 
Small prime bungs...... 12 
Middles, per set, cap off.40 49 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
243 28% 


= Morocco, 
Natural No. 1..... 12 


si 


$i5* 
Marjoram, French .. 45 50 
Sage Dalmat: 

WO. 2B cceccccscoss @30 @35 
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SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 


Allspice, prime 2 33 

teed bbe esee b+ 35 
Chili powder ..... oe 36 
Chili pepper ...... as 39 
Cloves, ba 27 30 
Ginger, Jam., unbl 36 40 
Ginger, Af 31 41 

Cochin ......... 25 29 
Mace, fey. Banda 

East Indies ..... 1.30 

West Indies . 1.30 
Mustard, flour, tey. 4 
West India Nutmeg ae M4 
Paprika, Spanish. . -. 8@0 
Pepper, Cayenne .. os ass 

Red No. 1....... @55 
Pepper, 

Packers ...... 91@1.02 1.12@1.16 
Pepper, black...91@1.02 1.04@1.08 
Pepper, white.1.12@1.26 1.25@1.35 
Pepper, Black 

Malabar ...... 91@1.02 1.04@1.08 

Black 

Lampong ..... 91@1.02 1.04@1.08 


CURING MATERIALS 


Cwt. 
Nitrite of soda in 425-Ib. 

ee, Se. 08 £.4:0. Sheseep $ 8.89 

Salt , mn. ton, f.0.b. N. 
refined gran.........+. . 11.00 
Small crystals ...........65. 4.40 
Medium crystals ............ 15.40 
Pure rfd., gran. nitrate of soda. 5,25 


Pure rfd. powdered nitrate of 
Salt, in mia. cat. of 66,000 ibe. 
only, paper sacked f.0.b. Gey 


‘er ton 
Granulated ......66secseeees $19.52 
WISE sdcobo0dcdsveccacrens 25.52 
Rock, bulk, 40 ton cars, 
DOCPONE 2. wc cscccccsicnese 10.74 
Sugar— 
w, 06 basis, f.0.b. 
New Orleans ..........0+5. 5.65 
Standard gran., f.o.b. 
refiners (2%} guevess en Ny 95@8.10 
Packers’ curing sugar, 250 1 
bags, f.0.b. Reserve, bay 
BOBO BM .cccccccsccccsvceces 7.00 
Dextrose, per cwt. 
in paper bags, Chicago....... 7.08 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
April 19 
FRESH BEEF: 


STEER: 
Good: 


400-500 Ibs. 
500-600 Ibs. 


Commercial: 


400-600 
Utility: 
400-600 lbs 


(Carcass) 


cow: 
Commercial, all wts.... 37. 
Cutter, all wts......... 33.00: 


FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
80-130 Ibs. 
Good: 
80-130 Ibs. .......... 


FRESH hema & MUTTON: 


(Carcass) 


b écsccceseses 53.00@54.00 
vanpecgansss 52.00@53.00 
Commerc jal, all wts.... 50.00@52.00 
Utility, all wts......... 48.00@ 50.00 

MUTTON gates 
Good, 75 lbs, dn....... 30.00@ 33.00 
Cuaubepeh 1 Ibs. dn.. 28.00@31.00 


FRESH yous CARCASSES: 
80-120 Ibs. . 
120-137 Ibs. 
FRESH PORK CUTS NO. "y 
LOINS: 





PP TRB. cccccccesees 50.00@ 54.00 
B-ES WO. 2c cswcesccse 50.00@ 54.00 
BB-BG BBB. cc ccwcsovces 49.00@ 53.00 

PICNICS: 

Oo 6 BE ccccocczates dweustwacs 
PORK CUTS NO. 

HAM, Skinned: (Smoked) 
12-16 Ibs. ........+.++ 52.00@58.00 
16-3D BS. 2... cccvceee 52.00@57.00 

BACON, “‘Dry Cure’’ No. 1: 

ae ewig 45.00@ 50.00 
2 SEs ese: 42.00@ 47.00 
20-12 BRB. 2..cccccccee 42.00@ 47.00 

LARD, Refined: 

TITCSS wo cccccccecssess 13.50@ 14.50 

50 Ib. cartons & cans... 13.75@ 14.50 
i Ib. cartons........... 15.00@ 16.00 





(Packer Style) 


San Francisco No. Portland 
April 19 April 19 
43.00@ 44.00 42.00@43.00 
39.00@ 40.00 39.00@ 41.00 
35.00@37.00 34.00@ 36.00 
36.00@ 38.00 37.00@ 39.00 
32.00@ 34.00 34.00@ 35.00 
(Skin-On) (Skin-Off) 
48.00@S0.00 sc awanevnee 
46.00@48.00 51.00@53.00 
obasaccdds M4, 56.00 
pevdecresa 53. 54.00 
bd 6% i. 56.00 
cbtsecnees 53. 54.00 
qeovdetees 50. 52.00 
eer oo 46. 47.00 
30.00@ 32.00 28. 31.00 
26.00@ 30.00 24. 26.00 
(Shipper Style) (Shipper Style) 
CC UE ere 
33.00@ 35.00 32.00@32.50 
59.00@ 62.00 53.00 
58.00 60.00 30,00 53.00 
55.00@58.00 50.00 
88.00@40.00 ee evecces ‘ 
(Smoked) (Smoked) 


59.00@ 61.00 
57.00@59.00 


52.00@ 56.00 52. 55.00 
48.00@52.00 49. 53.00 
osecccesce 49. 53.00 


17,00@ 18.00 


15. 50@ 16.00 
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© NON-TOXIC 
® CONTAINS NO LEAD 


® CONTAINS NO INJURIOUS 








PIPE JOINT COMPOUND “Handy as a Pencil’ 


POSITIVE 
LEAK-PROOF SEAL 


F Brine —Water — Steam — Acid — Air — Gas 
°F) Oil—Gasoline— Freon — Butane — Propane 


© WITHSTANDS PRESSURES UP TO 2100 pounds p.s.i. 
INGREDIENTS 


© TESTED AND APPROVED BY U.S. TESTING LABORATORY 
® IDEAL FOR FOOD AND REFRIGERATION PIPING 


Write for sample and literature 


Lake Chemical Co. 


DEPT. NP, 162 N. CLINTON STREET « CHICAGO 6, ILLINOIS 
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Justall POWERS No. 11 


Self-Operating 


INDICATING REGULATORS 


Reduce costs and geta 
better,more uniform product 
with the constant tempera- 
ture maintained by this pop- 
ular Powers Regulator. An 
easy to read 4” dial thermom- 
eter indicates temperature 
of process or operation un- 
der control. Prevents losses 
caused by OVER-heating. 
Saves steam and labor. 


THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, Ill. 
Offices in 50 Cities 


WRITE FOR BULLETIN 329 


paswarassce fot 
‘DEPENDABILITY 
poe come LE 


Easy to 
Install 





TEMPERATURE INDICATING REGULATOR 


Simple « Dependable « Economical 








Repair holes, ruts, and broken floors quickly and easily with - 
CLEVE-O-CEMENT. 


Cleve-O-Cement can be applied by any handy man. No skill or 
special tools required. Adheres perfectly to di te 
Dries rock hard overnight, becomes 28 times harder then ordinary 
coment. Won't crack or crumble. Resists heat, cold, dampness, steam, 
oll, grease and most acids. Unexcelied for damp floors. Used in 
thousands of food and meat packing plants, cold rooms, bottling 
plants, refrig s, I dries, dairies, and ice cream plants. 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND 11, OHIO 




















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B, CHICAGO OR 
CHICAGO BASIS 


THURSDAY, APRIL 21, 1949 
REGULAR HAMS 





Fresh or Frozen 8.P. 
GaP coccvctuc 414%n 41%n 
a 41%n 414n 
BPRS coceccocs 414on 4144n 
| RP 4l3en 4144n 
BOILING HAMS 
Fresh or Frozen 8.P. 
BOD cccccctes 4in 41n 
1 Pugeaceited 4in 4in 
BOSE ccccceses 4in 41n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
44n 
44n 
44n 
434%n 
eo 
4344n 
43}44n 
41n 
39% 
25-up, No. 2’s 
TGs i. cccstce 35% @35% coe 
OTHER D.8. MEATS 
Fresh or Frozen Cured 
Regular plates 14n l4n 
Clear plates.. 9%4n 9%n 
Square jowls.. 14 15 
Jowl butts.... 9% 10n 


PICNICS 

Fresh or Frozen 8.P. 
> ee 27% 27%n 

- 26% @26% By 
Ieiteheeacn 26% @26% 2644n 
8-10 Degen Cues 26% 2644n 
a SS 26 26n 
a eae 26 26n 
8-up, 2 

WU wneseees 26 





BELLIES 
Fresh or Frozen Cured 


28% @29 
26 


24% 





24 
D.8. BELLIES 








FAT BACKS 

Green or Frozen Cured 
PE nenaes sed 8% 8% 
 , ME 814 R% 
BES cvccccces Rig 8% 
Sa 9 9 
ME os paecnde of) 9% 
A 9 9 
DP eatar<acs 9 9 
TPES scsvccces 9 9% 





LARD FUTURES PRICES 


MONDAY, April 18, 1949 

Open High Low Close 
May 11.15 11.27% 11.12% 11.22% 
July 11.25 11.35 - 22% 11.32%b 
Sept. 11.30 11.45 11.27% 11.40a 
Oct. 11.25 11.42% 11.25 11.40a 
N . 11.40a 


me 


Tee 
Sales: 5,640, 000 ‘Ibs. 
Open interest at close Thurs., Apr. 
14th: 1 652, July 707, Sept. 443, 
Oct. 124, Nov. 14; at close Sat., Apr. 
16th: May 654, July 706, Sept. 449, 
Oct. 125 and Nov. 14 lots. 


TUESDAY, April 19, 1949 

May 11.25 11.42% 1195 11.42% 
July 11.30 11.57% 11.25 11.57% 
Sept. 11.37% 11.65 11.32% 11.65 
Oct. 11.87% 11.65 11.35 11.65 
Nov. 11.32% 11.60 11.32% 11.60b 

Sales: 9,760,000 Ibs. 

Open interest at close Mon., Apr. 
18th: May 649, July 712, Sept. 450, 
Oct. 133 and Nov. 14 lots. 


WEDNESDAY, April 20, 1949 
May 11.50 11.65 11.50 11.500 
July 11.70 11.75 11.57% 11. 4 
Sept. 11.80 11.82% 11.65 11 
Oct. 11.80 11.85 11.67% 11. 70b 
Nov. 11.75 11.85 11.70 11.70a 

Sales: 11,040,000 Ibs. 

Open interest at close Tues., Apr. 
19th: May 635, July 702, Sept. 449, 
Oct. 132 and Nov. 16 lots. 


THURSDAY, April 21, 1949 
May 11.42% 11.57% 11.40 11.50 
July 11.55 11.70 11.55 11.65b 
Sept. 11.67% 11.77% 11.62% 11.70 
Oct. 11.67% 11.80 11.67% 11.75 
Nov. 11.77% 11.77% 11.65 11.72% 

Sales: 7,120,000 Ibs. 

Open interest at close Wed., Apr. 
20th: May 627, July 693, Sept. 466, 
Oct. 142 and Nov. 18 lots. 


FRIDAY, April 22, 1949 

May 11.50 11.50 11.47% 11.47\%a 
July 11.65 11.70 11.60 11.62%a 
Sept. 11.70 11.75 11.65 11.65b 
Oct. oun owns ask 11.75a 
Nov. 11.75 11.77% 11.75 11.75a 

Sales: About 2,500,000 Ibs. 

Open interest at close Thurs., Apr. 
2ist: May 611, July 677, Sept. 478, 
Oct. 143 and Nov. 20 lots. 


WEEK’S LARD PRICES 


P.S. Lard “e.5 a Raw 

Tierces Leaf 

Apr. 16—Board of Pla Gene. 
-.11.75a 10.00a 9 
12.00n 9. 
12.00n 10.50b > 
9 


25n 
50n 

-« + .12.00n 10.50b -50n 
--12.00n 10.6244n 62% 


U. S. IMPORTS 
OF FATS 


Imports of specified vege- 
table oils and oilseeds for 
consumption during January- 
February, 1949, are shown in 
the following table, with 
comparisons. 

January-February 

Commodity 1949* 1948* 
a kernels, 

ORR np 19,379,000 12,186,000 


vheeeuone 1,025,000 518,000 
Cc astor- beans, 

Seoweene< 71,617,000 65,707,000 
Castor-oil, lbs. 677,000 1,088,000 


Flaxseed, bu.. 78,000 11,000 
Linseed oil, 
Ibs. 


conesces 170,000 647,000 
Copra, short 
sabh eves 42,462 111,713 
Coe cont oil, 
- 16,999,000 15,441,000 
Oitie ic a oil 
a isteces 2,148,000 523,000 


Olive oil: 
Edible, Ibs.. 
Inedible, 
 _ssoncd 27,000 
Palm oil, Ibs.. 
Sesame seed, 
Ibs. ovéacece 1,890,000 2,208,000 


4,599,000 3,586,000 


288.000 
15,710,000 15,119,000 


ceesecee 36,000 34,000 
T . ~_ kernels, 

_ ere 7,385,000 
Tung oil, Ibs.. 


*Preliminary. 


1,634,000 
20,509,000 32,328,000 


PACKERS’ WHOLESALE 
LARD PRICES 
- lard, tierces, f.o.b. 
Chg 
Refined lard, 50-Ib. cartons, 


TOD, GOED oc csecccccccscce 13.50 
Kettle rend., tierces, f.o.b. 
hgo 


Wen Veda dns atec sek ceeds 14.25 
Leaf, kettle rend., tierce 8, 

Cis GI. 6 occ ccccececccses 14.25 
Neutral, tierces, f.o.b. 

Chicago ad ania Cee 6h Chamba wn 13.12% 


Standard Shortening... .*> 
Hydrogenated Shortening 
Y.& 8 


Take an interesting few 
minutes trip Up and Down 
the Meat Trail. 


The National Provisioner—aApril 23, 1949 
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DRESSED BEEF CARCASSES DRESSED HOGS 
.P. Dressed Hogs, gd. $<. hd. on, if. fat ... ; 
City 100 to 136 Ibs............-- 29@: 
hee Ant 30 137 to 153 Ibs......... . -29@30% 
jig a 154 to 171 Ibs.........-.-+ 29@30% 
sien py 172 to 188 Ibs.......... - .29@30% 
_ Choice, native, heavy...... 41% @47% 
in Choice, native, light....... 41% @47% 
EE eh sh aucedteants'an 40% @45% 
SURE, -ccccsccccvccccecess sess 
Oan. & cutter........00.-- 33 , @38% 
PEL os <200000b coud? 38% @40 
ired 
; BEEF CUTS P 
’ City YOU WILL FIND THE BEST BINDERS 
My MS, in aka soupehad nel 5T@#2 roti 
4 No. 2 — WTTTTTT TTT tte 4 
4 Bh: Eh MM ae cteeas access ege , 
wy shit eempebheypens- 52@58 IN THESE QUALITY PRODUCTS OF 
5 No. 1 hinds and ribs....... --- [ee VEAL—SKIN OFF m 
No. 2 hinds and ribs........... 47@51 Westen : 
No. 3 hinds and ribs........... 2@44 
lear No. 1 top sirloins............. -55@58 Choice Carcass .....+++--+++++ 35041 
, No. 2 top sirloins.............. 55@58 Good CATCASS ....--+--+++++e%+ 31035 
a No. 1 rounds, N. Y. flank off...48@50 Commercial carcass ......---- rest 
‘os No. 2 rounds. N. Y. flank off. ..47@48 CREE ccccnsncddccscecveccen< 25@2 
No. 1 chucks. ° 
No. 2 chucks BUTCHERS’ FAT 
No. 3 chucks 
i No. 1 briskets Shop fat ccecaealGetudisbenn ee 1 
No. 2 briskets WORSE FAS .nccccccccccccccesecece 
No. 1 flanks BGidle amet cccc cp ccccccscccccces 1 
to. § Inedible suet ..........--0e004ee> 1% 
red No. 2 flanks. . 
% 
es, FRESH PORK CUTS 
18 Western 
LA Boston butts ............. 42 @44 
; Pork loins, fresh 12 Ibs. do.51 @53 
4 Hams, — und. 14 Ibs. a4 CALIFORNIA KILL 
1% Hams, skinned, fresh, ‘ 
ee pilnder 14 Ibs.....-.--..... 10% State-inspected slaughter 
*icnics, fresh, bone in. . 28% @30 . 
Pork: trlncinge. 4a. fene...45 Oe} of livestock for the month of 
Pork trimmings, regular. ..20%@21 March, 1949, was reported by 
5 1 . . 
Seinen, 04. acts ened ee * ie California Department 
ree or - 82 @36 of Agriculture as shown in SOYABITS 
> City i . . : : : 
or Boston butts, 4/8......... 41 @44 the following table: No. A practically fat-free soya ingredient which 
Vv. Shoulders, N. Y...........35 @38 ayer . : : . 
y Pork loins, fr., 10/12 iba..51 @54 Cattle ...+asevcresesverererees 28,308 contains over 51% Protein. It’s mild in 
IVES 2... ccccccccccesecesseseekt 1,05 . ) wat 
th “ -y ‘regular, Sonata SP MED. <5. 55 se Rteeekaonsd 20. 6 flavor ... light in color. Processed under rigid 
H 9 nO GOED 2 voccdcnccseccewccqecoss 6 “ 
Picnic, home ee G32 ; control by the Solvent Extraction Method. 
i. 2 “ee ot” or 19 Pepe hae Available in a wide range of granulations. 
Spareribs, light ........... 40 @44 reported by the Departmen 
000 a yiTy sq. cut, seedless, as follows: 
Sabuboatiats 6dasee pine Lbs. 
000 FANCY MEA BOREAS _ o.0 o0cdceccccccscs sspears SOYALOSE 
EATS Pork and beef.............. 7,225,032 Al pres eat parr : 
+4 Veal breads, under 6 os.......... @5 Lard and substitutes........ $18,653 ow fat ingredient containing approxi- 
000 pee ue Papgeemonceescrowesay, DR ie csetibietecndies 10,876,161 mately 4% Vegetable Fat and a minimum of 
OFS wcccvcscccccccccece 30 As of March 31, California had 106 i i i ’ il. 
000 pol arene, selected..........+.. 4 meat inspectors. fo ge — state in- 50% apa Rich in Maeno Avail 
» am WEES ccccccsccccccccccccs spection totaled 261, and plants under i i x 
713 Oxtails, under % Ib............ 16 state approved municipal inspection able in a wide range Of granulations 
000 See SP Ee, PM bcs cccawsese 38 totaled 98. 
000 
on WESTERN DRESSED MEATS AT NEW YORK DOG FOOD MANUFACTURERS! 
ea WEDNESDAY, APRIL 20, 1949 Commercial: A variety of ingredients are pro- 
000 All quotations in dollars per ewt. 50- 80 ie bheitiniss i 31.00-34.00 duced by Glidden, samples of which 
> seeecerere 33. = 35.00 are available to enable you to select 
00 BEEF: 130-170 Ibs. .......... No th hich is i ight f 
. Utility, ail we... 8 >5.00-27.00 type which is just right for your 
100 CSaEB: particular formula. Write for a set! 
Choice: LAMB AND MUTTON: 
wo 350-500 Ibs. .......... None LAMB: 
0 500-600 Ibs. .......... None P 
600-700 Ibs. .......... $41.00-42.00 Choice: 
700-800 The. ......0.0. 40.50-41.50 a os on 
. ° ~—? 
Good: 53.00 
350-500 Ibs 49.00-51.00 
500-600 Ibs 
600-700 1 
700-800 Ibs. eveseece 51.00-53.00 . 
Commercial: ‘ 50. mf 
ox 350-600 Ibs. .......... 37.50-38.50 ‘ eee 
=o +4 Po Ibs. .00-50.00 
600-700 Ibs. .......... 37.00-38.50 Commercial, ali wis... i 
50 Utility, all wts......... None Utility, all’ wts........ ; 1 en ¥ 
25 = Bae 33.00-35.00  LUTTOM (EWE): 70 Ibs. down: 
ommercial, a wts.... 30. ao. 
Utility, all wts......... 33.00-34.00 Bee non namentddanye ens o540-0n.08 
7 Cutter, all wts......... None Utility es 
a Canner, all wts......... he he we ma iaryese the 
FRESH PORK CUTS: Loins No. 1: 
30 be —- aan CALF: (BLADELESS INCL.) 
= ri te sea» | The en Compan 
Choice: . : s 51.00-58.00 
80-130 Ibs. .......... 42.00-44.00 . ¥ .00-51.00 
190-170 ibs, .......... 42.00-43.00 16-20 Ibs. None SOYA PRODUCTS DIVISION 
Good: Shoulders, Skinned, N. Y. Style: 
nd — aati > —sermrendte ai 5165 West Moffat Street * Chicago 39, Illinois 
80-130 Ibs. .......... 38.00-41.00 —_ ape Style: 
130-170 Ibs. .......... ame: >) RGR Seviwevetses 42.00-44.00 
t:) The National Provisioner—April 23, 1949 Page 29 
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BY-PRODUCTS—FATS—OILS © 








TALLOWS AND GREASES 


Thursday, April 21, 1949. 











The market on tallows and greases 
developed a better position this week. 
However, trading reportedly continued 
seattered in most part at mixed to 
fractionally higher prices. In general, 
a better feeling was in evidence, with 
small consumers, dealers and several 
soapers in the market at intervals. 
Moderate selling reported from several 
quarters was confined largely to greases. 
Tallows throughout the week were rel- 
atively dull. Export trading likewise 
was quiet, with some interest on fancy 
tallow in drums at premium prices paid. 

About midweek one of the large soap- 
ers expressed some interest in choice 
white grease at 5%c and yellow grease 
at 5e. 

Early sales of choice white grease 
were reported at 5%c, yellow grease 
at 4%c and prime tallow at 5c, all de- 
livered Chicago. A couple tanks of 
choice white grease were reported sold 
at 5c, while a few sales about midweek 
were made at 5%%c, delivered Chicago. 
Prime tallow was reported sold on the 
river at 5%c. Later some unconfirmed 
trading on yellow grease came to light 
at 5% and 5c, and fancy tallow re- 
portedly sold at 5%c, delivered Chicago. 
By weekend the market was dull, with 
only light trading. 

TALLOWS: The market developed 
further strength during the week. Edi- 
ble tallow was quoted Thursday at 7c 
nominal, in carlots, delivered consum- 
ing points. Fancy was quoted at 5%c 
nominal; choice, 5%c nominal; prime, 
5% @5'%c nominal; special, 5@5%c 
nominal; No. 1, 4% @5c nominal; No. 
3, 4% @5c nominal, and No. 2, 4%@ 
4%c nominal. 

GREASES: Continued mixed trading 
was reported at fractionally higher 
prices this week. Choice white grease 
was quoted at 5%c; A-white at 5%c 


EASTERN FERTILIZER MARKET 


New York, April 21, 1949 

Trading in the by-products market 
this week was on a-steady basis. Addi- 
tional sales of cracklings were made at 
$2.00 per unit of protein, f.o.b. eastern 
shipping points. Several cars of wet 
rendered tankage were sold at $8.00 per 
unit of ammonia, but no sales of blood 
were reported. 

The fertilizer shipping season is 
nearly over in most sections, and the 
tetal tonnage appears to be larger than 
was originally expected. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point A 
Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Fish Factory, per umit...........0-.seeeee 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.................-. 51.00 

Se nk na dccicccceciccncescvces 54.50 
Fertilizer cma ground, 10% ammonia, 

10% B.P. BB vec cceusccescoccenecess nomina! 
Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia................ 


Phosphates 
Bone meal, steam, 3 nv 50 bags, 


BOP Com, C.0.B. WOEMBs owdcccvsccccccccccss $60.00 
Bone meai, raw, oun ‘ond 50% in bags, 
per ton, f.o. yeaa Hote cae aaa 65.00 


works 
Superphosphate, bulk, f.o.b. Baltimore, 
BT EE Dac cncscocttvccccesécccccicce .76 


Dry Rendered Tankage 
40/50% protein, unground, 
per unit of protein... .......0-ceceeeceeee $ 2.00 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 21, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............. °$7.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


Se GEE cca daawee etd} be0desbendes *$8. 50@8. 15 
BM GENE . ccccccddordtovecessorerdeos *$8.25 
Liquid stick tank cars..........+++++- $3.00@3.25n 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bulk...$ 110.00 
55% meat scraps, bulk............. 110.00@115.00 
50% feeding tankage, with bone, 

BEE ccc ccccdnces cceccoesessesece 95.00@ 100.00 
60% digester tankage, bulk........ 105.00 
80% blood meal, bagged............ 130.00@ 140.00 
65% BPL special steamed bone meal, bagged .75.00n 


High grade tankage, ground + 
10@11% ammonia .......-...-++++- $5.75@6.00n0 


Bohe tankage, unground, per ton... .37.50@40.00n 
Hoof meal, per unit ammonia............... $7.00n 


Dry Rendered Tankage 


Per ton 


Per unit 
Protein 
GMD ccc dccrcacescccededesetbacvsesens *$2.05@2.10 
DUE 4s ccvnedbaées eh sqnet aeasaane *$2.05@2.10 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, salted). 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, per Ib............ 41@4i% 
Animal Hair 
Winter coil dried, per ton................. $100.00 
Summer coil dried, per ton............... 60. 
SE GIGREEE: od accccscccsccccdéecedseces 4% @5% 
Winter processed, gray, IbD............50ceeeeee 
Summer processed, gray, Ib.............+605. 7@8 





*Quoted Delivered basis. 





nominal; B-white, 5%c nominal; yellow, 
5c; house, 44%c nominal; brown, 4c nom- 
inal and brown 25 f.f.a., 4%c¢ nominal. 

GREASE OILS: Following’ the 
stronger position on raw materials the 
past few days, the market firmed up 
about weekend, with all grades quoted 
higher. Demand was increasingly bet- 
ter, with sales well ahead of production. 
The closing quotation Thursday on No. 
1 lard oil was 11%c, up %e, basis 
drums, l.c.l., f.0.b. Chicago. Prime burn- 


ing oil was also quoted %c higher, at 
13%c, while acidless tallow at 11%c 
was up \%c. 

NEATSFOOT OILS: Domestic inter- 
est improved, with export trading on 
the lighter vein. Production and sales 
were reportedly about on par, with pro- 
ducers looking for better price struc- 
tures in the near future. Pure neatsfoot 
oil was again quoted Thursday at 20c, 
in drums, Lc.l., f.o.b. Chicago, while 
20-deg. neatsfoot oil was quoted at 26c. 





Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


H.P.—capacities 500 
to nag AS mae Write for 
catalog No. 


STEDMAN’S rounpry & MACHINE WORKS 





Ohio 504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, April 21, 1949. 














The crude vegetable oil markets were 
relatively steady with no significant 
price changes reported early this week. 
Trading was again light and scattered 
throughout the week. A stronger tone 
developed around midweek with buyers 
showing considerable reluctance to pay 
the advanced asking prices. Offerings 
were comparatively light. 

COTTONSEED OIL: The crude mar- 
ket displayed little if any change dur- 
ing the week. Trading was practically 
at a standstill, while the trade quoted 
10%c bid in the Valley and 11c asked. 


at 11%c were reported Thursday, rep- 
resenting an increase of % to %c. 


COCONUT OIL: No material change 
was registered this week and quotable 
prices were about steady. An unsettled 
condition was evident about midweek 
and sales for April shipment were made 
at 13%c, while some sellers advanced 
their asking prices to the 15c level. 
Product for May shipment was pegged 
at 134%c. The quoted price Thursday 
was 14@14%c nominal, up %c. 


PEANUT OIL: The market was 
quoted nominally early this week at 
12% @12%c, but later sales came to 
light at 12%c and 12%c. Domestic and 
export interest was better during the 


week. Thursday’s price was 12%c nomi- 
nal, an increase of %c above last week. 





VEGETABLE OILS 


Crude cottonseed oil, carlote, f.o.b. mills 


Valley ... , --+» 11@11\an 

— eines soée ae «+++ A1L@11\a 

Texa -«-» 104% @1in 
Soybean oll, in tanks, f.o.b. mills, 

Midwest ........s++. .10%b@ 10% ex 
Corn oil, i. tanks, f.o.b. mills. . sere apd 
Coconut oil, Pacific Coast. ..14@ ld4ign 
Peanut oil, f.0.b. Southern points........... 12%ax 
Cottonseed foots 

Midwest and West Const. .......... 0.065. 1%@3 

re «+eeeel ye @s 

Prices f.0.b. Chgo. 
White domestic, vegetable. .... shove a 
White animal fat........... , doeesoucs 
Milk churned pastry......... pe ¥ nab bebae . 
Water churned pastry........... ond ooh . 





Texas was quoted at 10%c bid. About 
weekend, a firmer tone was in evidence 
and Thursday’s price for both Valley 
and Southeast was 11@11%c nominal, 
while Texas was quoted at 10%c@llc 
nominal, up % to %c over last week. 
Total cottonseed oil consumption dur- 
ing the month of February was 307,592 
bbls. compared with 305,402 bbls. dur- 
ing January, 1949, and 297,650 bbls. in 
February, 1948. 
Closing quotations for the four-day 
period in the N. Y. futures market: 


MONDAY, APRIL 18, 1949 





Open High Low Close Pr. cl 
May *13.50 13.57 13.40 *13.33 13.37 
July 13.55 13.55 13.37 13.38 13.33 
Sept. . *12.80 12.90 12.90 *12.80 12.70 
Oct. . ..*12.50 12.60 12.50 *12.45 12.30 
Dex *12.00 12.10 12.10 12.10 12.00 
men. 2. +12.00 +12.00 12.00 
Mar *11.80 *11.90 11.50 
Total sales: 185 contracts 
TUESDAY, APRIL 19, 1949 
May 13.30 13.50 13.30 13.45 13.33 
July 13 a: 13.54 13.32 3.52 13.38 
Sept e $ 12.80 
Oct. 12.45 
Der 12.10 12.11 2. 12.10 
Jan oe +12.10 12.00 
Mar *11.90 11.90 
Total sales: 224 contracts 
WEDNESDAY, APRIL 20, 1949 
May . . 13.46 13.76 13.46 *13.55 13.45 
July -. 13.64 13.80 13.58 13.61 13.52 
Sept . *12.90 13.25 13.02 *12.98 12.75 
Oct .*12.60 *12.50 12.50 
Dex ° 12.40 12.40 12.30 *12.10 12.10 
Jan 712.40 412.10 12.10 
Mar 412.25 *11.9% 11.90 
Total sales: 259 contracts 
THURSDAY, APRIL 21, 1949 
May -- - 918.51 13.65 13.56 *13.56 13.55 
July cove, Sean 13.70 13.58 13.59 13.61 
Sept. . *12.95 13.05 13.05 *13.00 12.98 
Oct eee e60s *12.50 12.50 
De« +“ *12.00 12.25 12.25 *12.20 12.10 
Jan oi *12.00 412.20 12.10 
Mar. ......°11.85 : *12.05 11.95 
Total sales: 70 contracts 
*Bid. tNominal. tAsked 


SOYBEAN OIL: Trading throughout 
the week was of meagre dimensions, 
but in a few isolated spots a few mills 
and smaller refiners were reported to 
be in the market and provided the bulk 
of ‘reported buying interest. The mar- 
ket was quoted nominally early in the 
week at 10% @10%c, for spot delivery. 
Later trading came to light at 10%c, 
with more buying interest reported at 
this price. Sales of May-June shipment 
oil were also reported at 10%c, while 
July-September was pegged at 10%@ 
10%c. The closing quoted price Thurs- 
day was 10%c bid and 10%c asked. 

CORN OIL: A steady market pre- 
vailed throughout the week. Some trad- 
ing came to light at 11%c about mid- 
week. While later bids were in the 
market at 11%c, offerings and sales 
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HIDES AND SKINS 





Light trading in hides this 
week—native steers hold about steady 
—Butt brands, Colorados and heavy 
Texas move up '/2c—Heavy native 
cows sold at mixed prices, display 
some weakness—Light native and 
branded ‘cows steady—Packer bulls 


sold at steady prices—Calf and kip- 
skins unchanged. 


Chicago 


PACKER HIDES: Very light trading 
in local packer hides continued through- 
out the current week. A few selling 
flurries were registered early and at 
midweek but these were of short dura- 
tion and in most part steady prices pre- 
vailed. In a few quarters it was indi- 
cated hides are accumulating, and with 
some buyer resistance which has been 
noted, .coordinated with the threat of 
strikes in the tanning industry in the 
East, it is felt lower prices may be in 
the offing. 

Trading on all descriptions of native 
steer hides was at a standstill, while a 
few butt brands and Colorados sold %c 
higher. Light native steers continued 
steady at 23@23%c, while mixed light 
and heavy weights were quoted Thurs- 
day at 19@19%c, displaying a little 
weakness. Ex-light natives were again 
quotable at 29c nominal. No trading on 
Texas steers was reported. A few South- 
west hides were reported as having sold 
at 27c for natives and 26c for brands, 
f.o.b. San Antonio. A few sales of heavy 
native cow hides were reported from 
several quarters, at fractionally lower 
prices, while light native cows sold at 
about steady quotable prices. Branded 
cows sold in a moderate way at 18%c, 
unchanged from last week. 


Early this week one sale involving 
a mixed lot of 1,000 March and April 
native steers were sold at 23%c for the 
light weights and 19¢ for the heavy 
weights, Chicago freight equalized. 
About midweek one packer sold a total 
of 5,000 mixed March and April salting, 
Butt branded steers and Colorados, at 
18 and 17%c respectively, basis Chi- 
cago. 

Movement of heavy native cows was 
light, with one packer reporting a sale 
of 1,400 heavy native cows at 19c, f.o.b. 
St. Paul. Another packer sold 1,300 of 
the same description, April takeoff, at 
the same price. About midweek another 
packer sold a lot of 1,300 April Chicago 
heavy native cows at 19c, Chicago basis. 
Later this week another packer sold 
1,500 Omaha and Sioux City heavy na- 
tive cows at 18%c, March and April 
takeoff, basis Chicago. 

Steady prices were realized on light 
native cows, with only 6,700 reported 
during the current week. Early this 
week one packer sold 2,000 April salt- 
ing, light native cows at 24%c, Chicago 
freight equalized. Later another packer 
sold 1,300 of the identical description 
at the same price and basis. About mid- 
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week another packer sold two lots total- 
ing 2,400 April light native cows at 
24% and 24%c respectively, f.o.b. 
Kansas City and Omaha. About week- 
end another packer sold 1,000 river 
point, April light native cows at 24%c, 
basis Chicago. 

Branded cows predominated in the 
over-all selling of this week, with 18,- 
000 hides reportedly sold in several 
quarters. About midweek one packer 
sold 13,000 March and April branded 
cows, origin Chicago, Omaha, Sioux 
City, Denver and Kansas City, at 18%c, 
Chicago basis. Later same packer sold 
another lot of 3,000 of the same de- 
scription at 18%c, Chicago basis. About 
weekend one packer sold 2,000 river 
point branded cows, April takeoff, at 
18%c, Chicago freight equalized. 

The packer bull market continued 
relatively active this week, with a few 
sales reported at steady prices. Early 
one packer sold 1,200 April takeoff, 
native bulls at 15%c, with brands at 
14%c, f.o.b. St. Paul. The Association 
was credited with selling 1,650 April 
native bulls at 15%c, with brands at 
14%c, Chicago basis. Later this week 
another packer sold 500 heavy native 
bulls at 15%c with a small percentage 
of brands included at 14%c, f.o.b. St. 
Paul. 

OUTSIDE SMALL PACKER: Ac- 
cording to trade reports from several 
quarters, the outside small packer hide 
market was quiet this week. Little buy- 
ing interest was reported, particularly 
on heavy weight hides. In general mixed 
prices prevailed, with good 650-lb. 
weight hides quoted from 18 to 19%c, 
depending on selection and takeoff. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Apr. 21, ’49 Week 1948 

Nat. strs. ..... 19 enn 19 @21% @2 
Hvy. Tex. strs. @18 @17% @23% 
Hvy. butt 

brnd’d strs.. @18 @17% @23% 
Hvy. Col. strs.. @17T% @iij @23 
Ex-light Tex. 

strs. ... - 24% Qn 24%4@25n 25%@26 
Brnd’d cows. 18% @18% 2% @25% 
Hvy. nat. cows. 18% 419 @18 235 @26 
Lt. nat. cows. Rtid $74 24 @24% 27 @28% 
Nat. bulls ....15% @15% @ié 
Brnd’d bulls. ‘eis @14% @15 
Calfskins, Nor .60 @65 60 @65 52% @60 
Kips, Nor. nat. @48 @47% @35n 
Kips, Nor. brnd @145% @45 @32'%n 
Slunks, reg.... 8. -25 @3.25 2.00@2.25 
Slunks, shris... 90 @1.00n 1.00@1.15 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts...17 @19 17 @18 22 @25% 
Brnd'd all wts.16 @18 16 @17 21 24% 
Nat. bulls ....12 @12% 12 @ 13% ti 14% 
Brnd’d bulls...11 @11% 11 @11% 12%@13% 
ee eeenk 40 SS. 42 @4 39 @40n 
Kips, nat. Sete > 28 27 @28n 26 @28n 
Slunks, reg. = ie 3 50n 2.25@2.50 @2.00 
Slunks ...: @in SO @75 @1.00 


All pac’ nee ca and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights . - 14% G15% 15 @16n 19%@21 

- Rete On 10 @lin ii 11% 
Calfskins ..... 22 33 22 @25 26 27n 
Kipskins ...... 19 @21 20 @22 21 @22n 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 


Pkr. shearlgs.. @2. ~ @2. ~g @3.25 
Dry pelts ..... @23s8 
Horsehides ....9. oogs. 25 9. oqo. 30 ri W0@9.75 





Some weakness was noted by weekend, 
with demand very limited. Car of 52-lb. 
weight hides was reported sold at 
18%c, selected and trimmed. Another 
ear of 46-lb. average weights was re- 
ported moving at 19c and car of 46/48 
lb. weights from another quarter at 
18c, both selected and trimmed, f.o.b. 
Lighter weights are in better demand, 
but few available. 

The country hide market continued 
dull this week, with very little trading 
reported. Heavy hides are still dormant, 
with no demand by tanners. Car of 48- 
lb. selected and trimmed hides was re- 
ported to have sold at 15c. All weight 
hides are quoted at 14% @15%c nomi- 
nal. 

WEST COAST HIDES: No trading 
on Pacific Coast hides was reported 
from any quarter. Last reported sales 
were made on the basis of 15%c for 
steers and 16c for cows, flat, f.o.b. ship- 
ping points. 

PACKER CALF AND KIPSKINS: 
The market on packer calfskins was 
very quiet this week, with no sales re- 
ported. In most part packers are in a 
well sold up position, with a large por- 
tion of their April skins disposed of, on 
the new trimmed basis. As previously 
reported new trimmed heavy weight 
calfskins were sold at 68%c, while the 
light weights moved at 63%c. Northern 
regular trim calfskins last sold at 62%c 
for the heavy weights, and 57 %%c for the 
light weights. 

No activity was reported on kipskins 
this week. Prices were reportedly about 
steady, with offerings limited; they 
were confined largely to the new 
trimmed basis. 

Packer slunks last sold on the basis 
of $3.25 each; hairless slunks are quot- 
able this week at 90c nominal. 

SHEEPSKINS: An active and firm 
market continued on packer shearlings. 
More extensive movement has been re- 
ported the past few weeks, and supplies 
apparently are becoming more abundant 
as the season progresses. One packer 
reported having sold a couple more cars 
of mixed shearlings at $2.85 each for 
the No. 1’s, $2.10 for the No. 2’s, $1.60 
for No. 3’s and $1.00 for the No. 4’s. 
Included in these cars were a few 
packages of Fall clips, at $3.10. Another 
packer reported having sold a car of 
No. 1’s, 2’s and 3’s at the above quoted 
prices. 

No information was available in con- 
nection with the last prices paid for 
Interior wool lambs. 

Pickled skins are still on the slow 
side and are quoted nominally at $9.00@ 
9.50 per dozen, packer production. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 16, 1949, were 4,857,- 
000 lbs.; previous week, 7,228,000 lbs.; 
same week 1948, 5,582,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended April 16, 1949, 
were 3,473,000 lbs.; previous week 5,- 
346,000 lbs.; same week last year, 4,- 
073,000 lbs. 
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N. Y. HIDE FUTURES 


MONDAY, APRIL 18, 1949 


Open High Low Close 
MN véavetes 20.50b 20.55 20.00 20.00 
Sept. ........ 20.15b 19.95 19.65 19.65 
i, scacouves 19.80b 19.75 19.75 19.25b 
BOR.” ad veeces 19.30b 19.25 19.25 18.75b 


Closing 50 to 65 points down; sales 44 lots. 
TUESDAY, APRIL 19, 1949 


Fae 19.60 20.05 19.60 19.95b 
es vs ones és 19.45 19.70 19.40 19.60b 
ei Sebckbes 19.00b 19.30 19.30 19.20b 
BERR. oc verve 18.25b 18.75 18.75 18.70b 


Closing steady to 5 points lower; sales 53 lots. 


WEDNESDAY, APRIL 20, 1949 


TD osacet es 19.75b 20.10 19.80 20.05 
Sept. ........19.45b 19.76 19.44 19.76 
i ceoapeed 19.00b 19.45 19.10 19.50b 
i, cveaosSs 18.60b ° 19.05b 


Closing 10 to 35 points higher; sales 140 lots. 
THURSDAY, APRIL 21, 1949 


MMO covceces 19.90b 20.20 19.85 20.06 
UR. ccovctes 19.62 19.95 19.60 19.80b 
i, sedectne 19.25 19.55 19.25 19.50 
TMs s¢eceece 18.75b case 19.05b 


Closing unchanged to 4 points up; sales 54 lots. 
FRIDAY, APRIL 22, 1949 


OMG soccceee 20.00b 20.20 20.14 20.14 

TOE. ccccses 19.75b 19.90 19.90 19.79b 
RS ssebcess 19.50 19.50 19.50 19.50b 
i, cencachs 19.01b end 19.00b 


Closing 8 points higher to 5 lower; sales totaled 
6 lots. 


APRIL 1 MEAT, LARD STOCKS 


Meat packers reported little change in 
cooler and freezer occupancy on April 
1 from a month earlier, with occupancy 
of 89 per cent and 81 per cent, re- 
spectively. Total meats in storage 
amounted to 857,000,000 Ibs., a decrease 
of 46,000,000 lbs. from the previous 
month, while lard and rendered pork fat 
holdings were 20,000,000 lbs. below a 
month earlier. These declines were well 
above average for March to April. 

Public freezer space was 64 per cent 
filled on April 1, the lowest it has been 
for this time of year since 1943. During 
March occupancy declined 4 points, and 
occupancy on April 1 was 14 points 
below the 1944-48 average. Cooler space 
was reported being 48 per cent filled 
which compared with an average April 1 
occupancy of 67 per cent and 59 per 
cent reported this time last year. There 
was no change since last month in the 
national average. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during February: 
Feb. Feb. 


1949 1948 
No. No. 
EXPORTS (domestic)— 
Cattle for breeding........... 61 636 
On GUOUED cccnccdcccesdcece 65 61 
Se COUN ‘saedsscvccsccese 2 58 
BED ccscccccvesseccocccoccces 8 8 
Horses for breeding........... 14 8 
Other horses ............2+05: 35 42 
Mules, asses and burros....... 205 1,376 
IMPORTS— 
Cattle for breeding, free— 
Canada 
BEES ccccedecccocecsccccs 156 *2,495 
SNE. Sdbscbudovesoes ese ad 1,227 eee 
Cattle, other, edible (dut.)— 
Canada— 
Over 700 pounds.(Dairy). 4,688 3,569 
(Other). 4,999 1 
200-700 pounds ........... 974 138 
Under 200 pounds......... 1,060 409 
Hogs— 
For breeding, free.......... 251 205 
Edible, except for breeding 
READ dacs csescesgvcesses 1 21 
Horses— 
For breeding, free.......... 16 22 
GURee AGRE.) 2. ccvcccccvecs 66 71 
Sheep, lambs, and goats 
ME GENED sdcciscccvce 74 21 


*Bulls and cows. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$18.60 and the average was $17.90. 
Provision prices were as follows: Under 
12 pork loins, 48@48%; 10/14 green 
skinned hams, 4344@44; Boston butts, 
36%; 16/down pork shoulders, 32%@ 
33; 3/down spareribs, 41@41%; 8/12 
fat backs, 8%; regular pork trimmings, 
18%@19; 18/20 DS bellies, 22n; 4/6 
green picnics, 27%; 8/up green picnics, 
26. 

P.S. loose lard was quoted at 10.62%a 
and P.S. loose lard in tierces at 12.00n. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures at New York were: May 13.45b, 


13.53ax; July 13.50; Sept. 12.92b, 
12.99ax; Oct. 12.50b, 12.60ax; Dec. 
12.00b, 12.15ax; Jan. 12.00n; Mar. 


11.90b, 12.15ax. Sales were 138 lots. 


LIVESTOCK CAR LOADINGS 


A total of 8,569 cars was loaded with 
livestock during the week ended April 
9, 1949, according to the Association 
of American Railroads. This was a de- 
crease of 1,912 cars from the week in 
1948, and a decrease of 3,352 cars from 
the corresponding week in 1947. 


EDIBLE OIL SHIPMENTS 


The Institute of Shortening and Edi- 
ble Oils, Inc., has issued a revised report 
for total shortening and edible oil ship- 
ments in 1947, 1948 and January 1949. 
The corrected figures for 1947 ship- 
ments were: First quarter, 718,035,000 
lbs.; second quarter, 464,669,000 lbs.; 
third quarter, 659,684,000 lbs., and 
fourth quarter, 798,687,000 lbs. Ship- 
ments for 1948 were: First quarter, 
698,684,000 lbs.; second quarter, 734,- 
707,000 lbs.; third quarter, 671,990,000 
lbs., and fourth quarter, 704,177,000 lbs. 
Total shipments in January 1949 were 
218,415,000 Ibs. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y. in March, 1949: 


Cattle Calves Hogs Sheep 
Receipts ........ 15,165 16,885 17,019 382,187 
Shipments ....... 7,608 11,108 12,406 27,484 
Local slaughter .. 6,930 5,802 4,628 4,704 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
Apr. 18 week 1948 
Cured meats, 
pounds ........ 10,212,000 10,769,000 17,083,000 
Fresh meats, 
pounds ........380,957,000 36,018,000 21,020,000 


Lard, pounds ....10,041,000 4,987,000 3,508,000 








A reduced speed for casing 
cleaning machines was common 
until Fullergript engineers de- 
veloped a special Fullergript 
brush strip. It was flexible and 
soft enough to run at 20% 
higher speeds without tearing 
the delicate casings. It was not 
only rugged enough to stand 
up under a faster r. p.m., it out- 


lasted the older type brush. As 
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Faster Operation of Sausage Casing Machines 
Made Possible by FULLERGRIPT Brush Strips 


an additional benefit the Fullergript construction 


IMBUSTRIAL DIVISION, 3596 MAIN ST. 





permitted replacement of brushes by unskilled 
labor without dismantling the casing machine 
— a cost-saving on this maintenance operation 
of over 50%. The leading plants quickly adopted 
this special Fullergript brush. Are you likewise 


enjoying its economies? 


-FULLERGRIPT 





HARTFORD 2, CONN. 
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Is Downward Trend of 


Cattle Cycle Ended? 


ward trend in beef cattle numbers 

which started in 1945 may have 
ended in 1948 are correct, this will be 
the shortest downswing of record, C. A. 
Burmeister of the Production and Mar- 
keting Administration pointed out in a 
recent article. 


The comparatively large increase in 
steers at the beginning of 1949 is not 
indicative of a reversal in trend in cat- 
tle numbers since it is primarily a re- 
flection of the very large increase in 
the number of cattle on feed this year. 
The increase in beef cows, 33,000 head, 
was too small to be an indication of a 
change, but the increase in calves and 
in beef heifers was large enough to be 
considered. The marked reduction from 
a year earlier in the slaughter of calves 
and female stock during January and 
February may be considered as further 
evidence that cattle raisers are begin- 
ning to hold back breeding stock and 
that an upward phase of the cattle 
cycle may be starting. The number of 


I’ INDICATIONS that the down- 


-beef breeding cows in relation to num- 


ber of other cattle is now the largest 
on record. 


Should cattle numbers increase from 
the present level of 78,500,000 at about 
the same yearly percentage rate as in 
the upswings of the two previous cycles, 
the total at the end of three years would 
be slightly above 86,000,000, and if con- 
tinued thereafter would set a new rec- 
ord each year. This rate of increase, 
however, cannot be attained without 
first reducing the level of slaughter be- 
low that of 1948 and 1949 and holding 
back considerably more female stock for 
expanding the cattle breeding herd. 


Since 1867, the first year of annual 


cattle figures, there have been five broad 
swings in numbers. The first peak was 
in 1890, the last in 1945. The durations 
of the four upswings after the first 
were eight years, six years, six years 
and seven years. The lengths of the 
downswings were six, eight, ten, four 
and three years (assuming the last to 
be completed). Due to the continued 
longtime growth of the cattle industry, 
each successive peak in numbers, and 
each successive low point, has been 
higher than the previous one. (See chart 
below.) 


To a large degree, the gradual rise 


in cattle numbers in the last three dec- 
ades has been made possible by a de- 
crease in numbers of other forage-con- 
suming animals, particularly horses and 
mules. Cattle comprise the larger part 
of the domestic livestock that are classi- 
fied primarily as grazing animals and 
the cyclical variations in the total num- 
ber of animal grazing units have re- 
flected the corresponding variations in 
cattle numbers. 


The number of grazing units is now 
near the low points of around 68,000,000 
reached in 1939, 1928 and 1912. It is far 
below the safe maximum carrying ca- 
pacity of the country’s grazing and for- 
age resources and is at a level where 
the downward trend in total numbers of 
grazing animals usually reverses itself. 
The numbers of horses and mules will 
continue to decrease and there is little 
prospect that sheep numbers will in- 
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K-M ... the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


viesTtTOce eu 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 





KENNETT- -MURRAY 











Order Buyer of Live Stock 
L. H. MeMURRAY.,1 


== 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








“G Stay 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 








The National Provisioner—Apriil 23, 1949 














lec- 
de- 
-on- 
and 
art 
ssi- 
and 








crease materially in the next few years. 
Milk cow numbers probably will in- 
crease, but slowly, leaving beef cattle as 
the only possibility for increasing the 
number of grazing animals to a level 
more in line with the grazing resources. 
Utilizing these resources to their maxi- 
mum safe carrying capacity would per- 
mit expanding total cattle numbers to 
a level considerably above the 1945 
peak. 


Variations Greater in Interior 


For the first 53 years of available 
yearly cattle number statistics, the only 
breakdown was into milk cows and all 
other cattle, and the cyclical pattern in 
numbers is confined almost entirely to 
the cattle other than milk cows. The 
cattle cycle, therefore, could more prop- 
erly be called a beef cattle cycle. The 
experience of 1945 to 1949, when num- 
bers of dairy cattle declined more than 
those of beef cattle, is a notable excep- 
tion. 


In recent years, the cattle cycles in the 
various regions have been more nearly 
alike as to timing and pattern than pre- 
viously. In general, the interior regions 
have had more pronounced cycles than 
have the areas on either Seacoast. 


The north Atlantic states show little 
evidence of cyclical changes comparable 
with those of other areas. This would 
indicate that the factors which caused 
changes in cattle numbers in other 
areas over the long period were either 
less operative in this area or had very 
little effect on cattle production. 


The variations in cattle numbers in 
the south Atlantic states show more 
evidence of cyclical patterns than those 
in the north Atlantic states but less 
than elsewhere. The long trend since 
the early eighties has been slightly up- 
ward but with two downward move- 
ments, the largest of which occurred in 
the early 1920’s. From 1938 to 1947 
numbers increased nearly 40 per cent 
to a new all-time high. Much of that 
increase occurred in Florida, with com- 
paratively large increases also occur- 
ring in Georgia, Virginia and Maryland. 

In the south central states, east of 
Texas and Oklahoma, cattle numbers 
have shown well defined cyclical pat- 
terns since 1882, but have trended stead- 
ily higher. The greatest increase oc- 
curred after 1940, and present numbers 
are only a little below their 1944 peak. 


The east north central states have 
had variations in cattle numbers of 
smaller intensity than in the areas fur- 
ther west. From 1928 to 1944, the trend 
in this area was almost continuously 
upward to a new all-time high, with 
only a slight interruption in 1934. Since 
1944, numbers have decreased only mod- 
erately. 

In regions west of the Mississippi 
River, excluding the Pacific states, beef 
numbers hit high and low points in 
about the same years as did cattle num- 
bers for the country as a whole. Cattle 
numbers in the entire western area are 
now much larger than they were at the 
1928 and 1938 lows, and are nearer the 
1945 peak than are numbers in most 


other areas of the United States. 
States in the western fringe of the 
mountain states, from Idaho to Arizona, 
have had a comparatively stable cattle 
population except for an expansion dur- 
ing World War I. In the Pacific Coast 
states, where dairy cattle comprise 
nearly 60 per cent of all cattle, the 
fluctuations in numbers have also been 
rather small and have represented short 
deviations from a rising trend. 


FEBRUARY TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets in 
February 1949 and 1948: 


TOTAL SALABLE RECEIPTS 


Feb. Feb. 

1949 1948 
GOORe oceccascescsvnsenese 1,025,603 981,503 
Calves ......... ctcdedpolas 278,831 802,702 
BED cece cansvevcccdsanedh 1,808,740 1,570,335 
BRED. cocccnsvdcsesgsneses 629,4 806,647 

TOTAL DRIVE-IN RECEIPTS 

GRATED cccscccvcsctcscdvde 910,710 864,514 
ORRVED ciccicsseciccvesese 277 299,096 
BED. 5 0décos dened ese esene 1,928,452 1,667,450 
GOED o icvcccedevctascsece 431,542 488, 267 


Note: Total receipts represent livestock move- 
ments at the specified markets, including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 

USDA reports drive-in receipts con- 
stituted 76.8 per cent of the cattle, 81.4 
per cent of the calves, 75.3 per cent of 
the hogs and 39.5 per cent of the sheep 
and lambs received in February, com- 
pared with 77.8, 78.4, 72.3 and 38.9 per 
cent, respectively, in February of the 
previous year. 
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H. L. SPARKS AND COMPANY 








If it’s hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE "tock 236 


BUSHNELL, ILL., AND OTHER POINTS 








RATH MEATS 


finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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E. G. JAMES COMPANY 
USED MACHINERY OFFERINGS 





BOSS Silent Cutter # 80A.. 56” bow! 375 # Cap. 8 Knives without 
motor........ sereceeesessss Open to bids. .Chicago 
Boss Silent Cutter ‘#90 65” bow! 600 # cap. 9 Knives without 
BUFFALO Silent Cutter. #43T...43” bowl. ..250 # Cap. with 30 
hp motor extra knives ...............+.+-. $900.00 Alabama 
BUFFALO Silent Cutter #32B...pulley drive, reconditioned... .. 


BUFFALO Silent Cutter 21” bowl...20# cap. new 2 hp motor, 


reconditioned. ..... steeeeeeeeeeee+ $325.00 Chicago 
MANY OTHERS NOT LISTED 
These are but a few of the many oa” 
Wheat are you looking for? 


E. G. JAMES CO. 


316 South La Salle Street 
HA rrison 7-9062 * Chicago 4, Ill. 











Superior Packing Co. 








DRESSED BEEF 
| BONELESS BEEF and VEAL 


Carlots Barrel Lots 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 





Office and Factory, Port Chester, N.Y. Chicago Office, 332 S. Michigan Ave., 4 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
April 20, 1949, reported by the Production & Marketing Ad. 


ministration: 


HOGS: [Gnstetiens based o7 

hard hogs) St. L. Natl. "yas. Chicago Kansas City Omaha 
BARROWS AND GILTS: 

Good and Choice: 


16.00- 18.00 17.00-18.25 
160-180 17.50-18.25 18.00-18.35 
180-240 18.00-18.50 18.00-18.50 
240-270 18.00-18.50 eg 
270-300 17.50-18.00- 17.00-17.75 
300- 17.00-17.50 16.75-17.25 





16.50-17.00 16.50-17.00 16.00- 
Medium: 


160-220 Ibs...... 17.00-17.75 17.00-18.25 17.25-18.25 16.00-18.00 


SOWS: 
Good and Choice: 





270-330 Ibs...... 6.25 only 16.25-16.5 15.50-15.75 

330-360 Ibs...... 15.75-16.25 16.00-16.25 15.50-15.75 

360-400 Ibs...... 14.50-15.75 15.50-16.00 15.25-15.75 
Good: 

400-450 aa kre 15.00-15.75 15.00-15.50 

450-550 Ibs...... 3.25-14.75 14.00-15.00 14.75-15.25 
Medium: 

250-550 Ibs...... 12.75-15.75 12.50-15.50 14.50-15.50 14.00-15.00 
PIGS (Slaughter): 
Medium and Good: 

90-120 Ibs...... 18.00-16.00 14.00-16.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... 25 wf 26. 


50 25.75-: 28. 00 













25.00- 26. = 

‘On oO 
1100-1300 Ibs..... 
1300-1500 Ibs..... 

STEERS, Good: 
700- 900 Ibs..... 23.50-25.00 ay 00-25 





15 24 
900-1100 Ibs..... 23.50-25.00 28.75-25.75 23. 
1100-1300 Ibs..... 23.00-24.75 33. 50-25.50 23.0 
1300-1500 Ibs..... 22.75-24.50 28.25-25.25 22.50- 24.2 25 
STEERS, Medium: 
700-1100 Ibs..... 22.00-23.50 22.25-24.00 21.50-23.25 21.00-22.50 
1100-1300 Ibs..... 21.50-22.75 22.00-23.75 21.00-23.00 21.00-22.50 


STEERS, Common: 
700-1100 lIbs..... 20.00-21.50 20.50-22.25 19.50-21.50 19.50-21.00 
HEIFERS, Choice: 


600- 800 Ibs..... 25.25-26.50 25.75-26.75 25.00-26.00 24.75-26.00 

800-1000 Ibs..... 24.75-26.00 25.50-27.00 24. 75-26.00 24.50-26.00 
HEIFERS, Good: 

600- 800 Ibs... 23.00-25.00 Bt 





800-1000 Ibs. 
HEIFERS, Medium: 

500- 900 Ibs...t. 21.00-23.00 22.00-24.25 20.00-23.00 19.50-22.50 
HEIFERS, Common: 


22.50- 25. 00 





oO 





500- 900 Ibs..... 19.00-21.00 20.00-22.00 18.50-20.00 18.00-19.50 
COWS (All Weights): 

Good ccccccccecs 19.50-21.00 19.50-21.00 18.00-20.00 18.00-19.25 
Medium ........ 18.50-19.50 18.25- 17.50-18.00 17.25-18.00 
Cut. & com...... 13.50-16.00 15.25- 5 15.00-17.50 15.50-17.25 
Canners ........ 14.00-16.00 13.00-15.25 13.00-15.00 14.00-15.50 
BULLS (Yrigs. Excl.), All Weights: 

Beef, good ...... 20.50-21.50 20.00-20.50 19.00-20.50 


Sausage, good ... 21.00-22.25 
Sausage, medium. 19.50-20.50 
Sausage, cut. 

COM. ceccccccs 17.00-19.50 18.50-20.50 17.00-19.00 17.00-19.00 


VEALERS (All Weights): 


Good & choice. 24.00-29.00 25.00-28.00 24.00-28.00 26.00-28.00 
Com. & med..... 19.00-24.00 18.00-25.00 17.00-24.00 18.00-26.00 
Cull, 75 Ibs. up.. 14.00-19.00 15.00-18.00 13.00-17.00 16.00-18.00 


CALVES (500 Ibs. down): 


Good & choice... 24.00-26.00 23.00-26.00 21.00-25.00 22.00-26.50 
Com. & med... 19.00-24.00 17.00-23.00 16.00-21.00 17.00-22.00 
Cald .cccccccccee 14.00-19.00 14.00-17.00 12.00-16.00 15.00-17.00 


20.50-21.00 20.50-21.50 
19.00-20.50 19.00-20.50 









SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Wooled): 

Good & choice*.. 27.00-28.00 27.50-28.75 26.50-27.00 27.00-28.00 
Med, & good*.... 24.50-26.50 23.50-27.00 24.00-26.25 -26.50 
Common ........ 20.00-24.00 

YRLG. WETHERS: 

Good & choice*.. 
Med. & good*.... 
EWES? (Wooled): 
Good & choice*.. 11.00-13.00 12.00-13.75 12.00-12.50 11.50-13.00 
Com. & med..... 9.00-11.00 9.50-12.00 10.50-11.75 9.00-11.00 





18.50-23.00 21.00-23.75 20 -50-24.25 





St. Paul 











2. 21.88 
24.50- 26.50 


23.00-25, > 


20.50-23.00 
20.00-22.50 


19.00-20.50 


24.00-25.50 
24.00-25.50 


22.50-2 
> 





20.00-22.50 
18.50-20.00 


18.00-20. 
17.00-1 
15.00-1 
14.00-1 


19.00-20.00 
21.00-22.00 
20.00-21,00 


17.00-20.00 


22.00-28.00 
14.00-22.00 
10.00-14.00 


20.00-23.00 
16.00-20.00 
12.00-16.00 





13.00-14.00 
10.50-12.75 


‘Quotations on wooled stock based on animals of current seasonal | market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades, and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 


medium grades, respectively. ?Quotations on shorn basis. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, April 16, 1949, as reported 
to the National Provisioner: 

CHICAGO 

Armour, 6,390 hogs; Swift, 100 hogs; 
Wilson, 3,571 hogs: Agar, 1,832 hogs: 
Shippers, 1,985 hogs; Others, 16,474 
hogs. 


Total: 19,671 cattle; 2,023 calves; 
30,352 hogs; 4,533 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 

Armour ... 3,908 481 1,806 2,278 

as 505 435 1,360 

704 1,201 4,767 

coe Sue oes 






. co0e 
Others .... 





"2 6,915 4,164 








Totals ..15,066 1,692 12,251 12,569 











OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,429 4,161 1,802 
Cudahy ..... 3,959 2,196 531 
EE e6nseee 4,427 2,958 3,083 
Wilson ..... 2,455 2,553 eee 
i? scossee 30 
Greater Omaha 105 
Hoffman .... 100 
Rothschild ... 514 
> seeseens 178 
Kingan ...... 1,120 
Merchants ... 47 wn 
Others ...... owe 8,651 
Totals ..... 19,364 20,519 5,416 
E. 8T. LOUIS 


Cattle Calves Hogs Sheep 
Armour ... 2,737 1,107 10,303 613 
Swif 


ae 2,758 2,018 5,527 1,723 
Hunter ... 616 --. 6,970 48 
a echase eos «+» 1,736 
Krey ..... eee --- 8,673 
Laclede... ... hie 974 
MEE sete os ens 706 = 
Others .... 2,860 1,212 7,331 130 


Shippers .. 2,182 859 19,778 


Totals ..11,153 5,196 56,998 2,514 
8ST. JOSEPH 

Cattle Calves Hogs Sheep 

EEO ccaee 2,709 848 6,486 4,695 

Armour ... 2,830 260 7,760 971 

Others .... 3,371 283 3,715 ne 


Totals .. 8,910 891 17,961 5,606 
Does not include 207 cattle, 362 hogs 
and 4,849 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,171 41 3,765 845 
Armour ... 3,201 27 44,531 SOF 


ET ands¢ 2,648 48 1,020 648 
Others .... 2382 


toe 
Shippers ..13,257 127 10,888 757 
Totals ..22,509 244 20,204 2,254 


Cattle Calves Hogs Sheep 
Cudahy ... 1,218 821 3,015 2,372 
Guggen- 
heim ... 484 


Ostertag M4 4 
epeeve 792 
Sunflower 13 30 
Pioneer 
Excel ..... 551 aes 22s _ 
Others .... 2,269 see 563 40 





Totals .. 4,713 321 4,404 2,412 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour ... 1,338 109 1,763 145 

Wilson ... 1,270 225 1,770 418 

Others .... 22 ove 764 ese 





Totals .. 2,834 334 4,297 563 
Does not include 320 cattle, 202 
calves, 5,493 hogs and 827 sheep 
bought direct. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 220 ese 246 


Oudahy ... 325 one 273 
os 136 28 250 
Wilson 133 ose vee 
Acme ..... 642 2 Gee 
ee ovcas 49 TT 
Clougherty. 148 330 
Coast ..... 216 693 
Harman oes sae 
ee 256 aoe 722 
Union ..... 25 


United .... 282 (14 . 138 
Others .... 8,421 786 330 
Totals .. 6,352 830 2,982 .-. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,665 125 2,928 8,864 
Swift ..... 1,817 4 «1, . 
Cudahy ... 1,217 40 1,771 892 
Others .... 2,647 240 1,577 952 


Totals .. 7,846 499 8,004 14,249 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,165 8,353 5,749 904 
Bartusch .. 490 eee eee eee 
Cudahy ... 818 1,773 ene 573 
Rifkin .... 891 13 ves ene 
Superior .. rete 


Swift ....- 4.917 3,828 8,572 461 
Others .... 2,285 2,260 7,527 990 
Totals ..16,262 11,227 21,848 3,018 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gale ..046 . wen eee -2 230 
Lobrey ... oes ode 701 sec 
Meyer .... oes ion eee 
Schlachter. 226 79 


National .. 148 Saeeays: 
Others .... 2,155 1,258 17,218 13 
Totals .. 2,529 1,339 17,919 243 
Does not include 1,451 cattle and 176 
hogs bought direct. Market shipments 
for the week were 349 calves and 
2,650 hogs. 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 545 384 1,694 4,618 
Swift ..... 546 131 1,165 6,615 
Blue 

Bonnet . 108 2 595 1 
GE sects 289 5 169 oe 
Rosenthal. 227 5 ese 


Totals .. 1,715 527 8,623 11,234 
TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Apr. 16 week 1948* 
Cattle ...... 138,424 142,086 ‘ 
Hogs ....... 221,362 245,501 215,812 
Sheep ...... 4,671 66,952 104,387 


*Totals do not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 21. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 


160-180 Ib. ........... $16.00@17.75 

180-240 Ib. ........... 17.50@18.25 

240-300 Ib. ........... 16.00@ 18.25 

— Te wcccnccsese 15.50@17.25 
Sows 

270-860 Ib. ........... $15.25@15.75 

MED BBs ccvccccsece 12.75@14.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 
estimated actual 


Ba OP nie veakecdon 30,000 24,500 
BOO. TD occccscvcod 41,500 23,500 
BO BD cccvecccnes 28,000 31,000 
BBR. TD ccccocescse 34,500 24,500 
BR, SD cvvccesiede ,000 29,500 
Bge. GE covcsoscoss 82,000 32,000 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending April 16: 
AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 
900 353,000 181,000 
235,000 000 








AGG, BD vccccccsccccecoscccoce 271,000 
EB, Oc cvccitdinservodvescsecied 291,000 
BED cece codecccccccesiccdsoee 259,000 

adbedodeevendbecatecontad 275,000 
BOOS 2. dcverevvecceseeseseoes 254,000 


AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
Apr. 16 ....156,000 204,000 68,000 


Apr. 9 159,000 230,000 71,000 
1948 ...+.6. 148,000 211,000 123,000 
IDET ..cccee 183, 9 150,000 

cescees 159,000 210,000 179,000 
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ADLER 
Stockinettes | 


quality made for over 80 years 





THE ADLER COMPANY, CINCINNATI 14, OHIO 








Fancy Packed 


Sweet Red and Green Peppers 


Packed in Barrels or * 10 tins 








Write for your summer needs 


NOW—while they last 





419 Mendell St. * 


San Francisco Casing Co. 


San Francisco 24, California 




















Attention: 


Growers © Salters « 


3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE imont 


5-8300, Chicage, 
Fectory—Pulaski, Wis. Phone Puleski 111 








SAUSAGE MERS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


“Pikle-Rite improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Manvtacturers 
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MAKE YOUR SALT 


DO ITS JOB! 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-12. 





DIAMOND CRYSTAL SALT °”°°" 














THE E. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Oftices 

BOSTON 9—P. G. Gray Co., 148 State St. 
a J. Osborne, 3919 Elmwood Road, Cleveland Heights 

. G. Metzger, 10820 Park Heights Avenue 
Berrorr, H ‘Rice, 1786 Allard, Grosse Pointe Woods 
NEW 4—Herbert Ohl, 441 'W. 13th St. 
PHILADELPHIA 23—Earl McAdams, wae Callowhill St. 
seichcniee 5 x Toth, 229 Lavina Avenue 

H, Ross, Box 628, Imperial, Pa. 
WASHINGTON oboe P. Lee, 515 11th St., S.W. 

















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


Sorte 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 oh Sw W. 22 NORTH 17TH ST. 
ROANOKE YA: 


oy Bho N. y: 


4TH § CAMPBELL A 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK-LAMB 


HUNTERIZED SMOKED AND CANNED HAM 





SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended April 16, 1949. 


CATTLE 
Week Cor. 
ended Prev. week, 
Apr. 16 week 1948 
Chicagot ..... 19,671 20,206 13,182 
Kansas Cityt.. 16,758 16,204 16,267 
Omaha*t ..... 19,803 20,401 2,648 
East St. Louist 6,111 5,646 3,912 
St. Josepht.... 8,626 8,408 8,67¢ 
Sioux Cityf.... 9,248 8,831 1,056 
Wichita*t .... 4,713 4,440 2,470 


New York & 


Jersey Cityt. 5,863 8,015 











Okla. City*t... 3,690 3,726 7,973 
Cincingati§ ... 4,406 3,915 7,485 
Soave b56d ee 7,828 7,357 5,009 
St. Paulf...... 14,027 14,926 487 
Milwaukeet ... 3,392 3,914 2,956 

Totals ...... 124,126 126,079 80,424 

HOGS 

Chicagot . 28,367 28,779 44,103 
Kansas City... 12,251 12,567 16,323 
Omahat . ... 20,691 27,468 10 

fast St. Loutst 29; 889 29, 776 30,200 
St. Josepht.... 14,828 16,465 17,935 
Sioux Cityt... -. 10,107 15,011 445 
Wichitat ..... 4,404 4,329 3,123 
New York & 

Jersey al 38,144 38,764 32,934 
Okla. Cityt... 9,790 10,305 18,517 
Cincinnati§ ... 16,108 15,474 16,784 
Denvert 5A! 9,872 2,930 
St. Paulg...... 1 24,444 1,639 
Milwauke et coe OUD 5,918 279 

Totals ...... 211,645 239,172 185,222 
Chicagot ..... 6,507 6,525 
Kansas Cityt.. 11,947 19,157 
Omahat Pre 6,430 
East St. Louist 2,167 3,157 
St. Josepht.... 7,746 18,941 
Sioux Cityf.... 2,252 e%e 
Wichitat ° 2,775 
New York & 

Jersey Cityt. 26,148 33,949 33,891 
Okla. Cityt.... 1,300 1,751 9,368 
Cincinnati§ ... 239 404 258 
Denvert . 5,464 4,998 14,191 
St. Paulf... 2,028 2,206 68 
Milwaukee ... 277 414 215 


TORRE oe cccie 78,841 83,546 105,902 
*Cattle and calves. 
tFederally inspected slaughter, in- 


cluding directs. 

tSteckyards sales for local slaugh- 
ter 

§Stoc kyards receipts for local slaugh- 
ter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los 
Calif., on April 21: 
CATTLE: 


Angeles, 









Steers, top med. & gd.$24. eats. iO 

Steers, med. ......... ; 

Heifers, med. & gd. 

COE, BG. accdsccecece 

Cows, cut. to med.... ' § 

Cows, canner ........ 14.00@ 15.00 

Bulls, med. to gd..... 22.00@ 23.50 
CALVES 

Vealers, med. to ch. ..$26.00@32.00 
HOGS: 

Gd. & ch., 200-235... .$20.00@20.50 

Sows, med. & gd...... 15.00@ 16.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on April 21: 
CATTLE: 





Steers, gd. & ch...... 

Steers, med. & gd..... 

Heifers, low gd....... 

Heifers, com. & med.. 

= SPP eee ‘ 

Cows, com. & med , 17. 50@20.00 

Cows, can, & cut...... 15.00@ 17.00 

CSS - 0k tein htdake ae 21.00@23.00 
CALVES: 

Vealers, gd. & ch . -$24.00@28.00 

Sn, 20 DD. 20 on anee 15.00@24.00 

SED vs ebe ds paipotanh 10.00@ 15.00 
HOGS: 

Gd. & ch., — 250... .$18.00@19.25 

Sows, gd. & ch 

400/down .......45 13.75@15.00 

SPRING LAMBS 

BB... B hee vcicovevcccscesves $32.00 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


Apr. 14... 4,584 535 7,831 458 






Apr. 15... 1,061 353 6,739 126 
Apr. 16... 339 39 2,859 15 
Apr. 18...11,588 558 9,483 1,444 
Apr. 19... 8,041 1,044 16,643 1,604 
Apr. 20... 8,600 800 10,500 noo 
Apr. 21... 4,200 500 8,000 1,300 
*Wk. 

so far...32,429 2,902 44,626 4,848 
Wk. ago...31,745 2,618 36,107 7,929 
1948 ... 5,001 3,288 63,757 12,486 


1947 '743 5,286 37,721 17,667 
*Including 552 cattle, 798 calves, 
10,880 hogs and 1,256 sheep direct to 
packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 








Apr. 14... 80 264 431 
Apr. 15... 782 153 
Apr. 16... ees ose oon 
Apr. 18... 72 526 722 
Apr. 19. 76 668 76 
Apr. 20... 200 1,000 100 
Apr. 21... 100 500 400 
Wk. 
so far... 448 2,694 1,208 
Wk. ago 159 1,208 3,867 
1948 ...... 8,6 693 15,679 7,163 
1947 . :20, 654 413 2,318 8,791 
APRIL RECEIPTS 
sgl 1948 
Cattle 106,827 
Calves 10,330 
Hogs 155,904 
Sheep 53,416 
APRIL SHIPMENTS 
1900 1948 
Cattle 63,767 
Hogs 33,677 
Sheep 31,031 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Thursday, Apr. 21: 
Week Ended Prev. 

Apr. 21 week 

Packers’ purch 29,944 
Shippers’ purch.... 2,205 





Total 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended April 9: 


CATTLE 
Week ended Same Week 
Apr.9 Last Year 
Western Canada..10,920 11,522 
Eastern Canada. .11,713 11,079 
BHA wccccesss 22,6383 22,601 
woes 
Western Canada. 34,159 


Eastern Canada. 67,733 





Bete. .cwccccess 101,892 
SHEEP 

Western Canada.. 1,802 

Eastern Canada.. 1,727 





Total 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st.,. New York market 
for week ended April 16: 


Cattle Calves Hogs* Sheep 


Salable ..... 576 «820 272 308 
Total (incl. 
directs) ..3,819 4,841 23,610 23,908 
Previous week: 
Salable ... 509 938 496 16 
Total (incl. 
directs) .4,779 5,736 21,619 21,734 


*Including hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending April 14: 

Cattle Calves Hogs Sheep 

Los Angeles....7,000 875 2,875 100 

No. Portland...1,425 260 1,500 500 

San Francisco.. 800 65 1,600 540 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 
STEER AND HEIFER: Carcasses 








Week ending aoe. 16, 1949. 13,0381 

Week previous ° 10,865 

Same week year 10,609 
cow: 

Week ending Apr. 16, 1949. 1,413 

Week previous. ........... 990 

Same week year ago.. 774 
BULL: 

Week ending Apr. 16, 1949. 634 

Week previous ........... 425 

Same week year ago....... 376 
VEAL: 

Week ending Apr. 16, 1949. 14,307 

Week previous ..........-. 13,134 

Same week year ago....... 13,913 
LAMB: 

Week ending Apr. 16, 1949. 33,890 

Week previous .......+... 1,968 

Same week year ago....... 35,844 
MUTTON: 

Week —— | Apr. 16, 1949. 1,459 

Week previous ........... 595 

Same week year ago....... 1,942 
HOG AND PIG: 

Week ending Apr. 16, 1949. 3,642 

Week previous ........... 2,757 

Same week year ago....... 4,266 
PORK CUTS: 

Week ending Apr. 16, 1949.2,343,286 

Week previous ........... 2,062,665 

Same week year ago....... 1,189,885 
BEEF CUTS: 

Week ending Apr. 16, 1949. 90,102 

q Week previous ... 





Same week year a 


VEAL AND CALF: 
Week ending Apr. 16, 
Week previous ........... 3,014 
Same week year ago....... bee 

LAMB AND MUTTON: 
Week ending Apr. 16, 





BEEF CURED: 
Week ending Apr. 16, 1949. 
Week previous ..........- 
Same week year ago....... 

PORK CURED AND SMOKED: 
Week ending Apr. 16, 1949.1,066,867 
Week previous ........... 1,063,493 
Same week year ago....... 


LARD AND PORK FATS:+ 


12, aes 
12,04 
13, 130 


Week ending Apr. 16, 1949. 249, +4 
Week previous ........... 197 
Same week year ago....... 101, te 


LOCAL SLAUGHTER 
STEERS: 


Week ending Apr. 16, 1949. 4,761 

Week previous ........... 6,880 

Same week year ago....... 6,143 
COWS: 

Week ending Apr. 16, 1949. 769 

Week previots ........... 863 

Same week year ago....... 1,507 
BULLS: 

Week ending Apr. 16, 1949. 333 

Week previous ........... 272 

Same week year ago....... 560 
CALVES: 

Week ending Apr. 16, 1949. 8,000 

Week previous ........... 10,933 

Same week year ago....... 7,458 
HOGS: 

Week ending Apr. 16, 1949. 38,144 

Week previous ........... 38,764 

Same week year ago....... 32,934 
SHEEP: 

Week ending Apr. 16, 1949. 26,148 

Week previous ........... 33,949 

Same week year ago....... 33,891 


Country dressed product at New 
York totaled 8,382 veal, 9 hogs and 
2,359 lambs in addition to that shown 
above. Previous week: 11,518 veal, 2 
noe and 176 lambs. Same week 10948: 





0,577 veal, 38 hogs and 116 lambs. 
tincomplete. 


Week previous ........... 
Same week year ago....... 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended April 9 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
Good and Gr. Bl Good 
Choice Dressed Handyweights 
$28.00 $30.85 $26.11 
24.80 30.37 soon 
24.41 30.10 sexe 
20.87 81.15 22.75 
21.10 30.25 23.80 
21.00 29.35 20.00 
21.00 29.85 eee 
25.50 29.35 
21.15 29.35 
81.85 





*Dominion guvemmment premicms of $2 p per + head on Grade A and $1 on » BI are 
not included. 








Puerta 
ACKAGING SERVICE 
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WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended April 16, as given by the USDA: 


NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 5,863 8,000 38,144 26,148 
Baltimore, Philadelphia ........... 4,935 1,709 23,01 : 

NORTH CENTRAL 
Cincinnati, pea Indianapolis.. 10,987 4,866 65,413 2,788 
Chicago, EEE “ous cvetevureutes 22,668 9,766 68,076 7,850 
at. Paci Wis. “Group! TRO ACES» : 32,659 58,528 8,605 

Ram eheba ths ish eenedee 9,614 7,527 52,644 5,187 

Sioux oity Sach dbcb.ew ve os Oh chaeaee 556 180 12,820 3,008 
bob bil pt cP ed ce ou tbrebevases 18,336 937 24,678 7,003 
TEEN 5 nd 50 000600 bdeoedsncdss 2,888 2,984 28,289 9,485 
Iowa and So. Minn.*................ 14,151 6,802 122,825 18,168 

GO Gave apok chidvsovednare 2,836 857 16,920 ey 

SOUTH CENTRAL WEST"........... 17,350 3,290 43,131 24,741 

ROCKY MOUNTAIN® ................ 7,458 476 = «11,876 5,878 

DE nnd 660 aes bd ha vans tage sedis 16,972 2,811 653 28,347 
CE DONE Cov db ped 060d ecdvccdus 173,909 82,814 591,513 142,583 

Parr 177,288 87,312 169 141,854 
Total same period 1948............. 141,894 75,486 493,567 196,701 


‘Includes St. Paul, So. St. Paul, Newport, Minn., 
Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, Ml., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshal oe, Ottumwa, Storm Lake, Waterloo, Iowa, and A bert Lea, 
Austin, Minn. Bir ham, Dothan, Montgomery, ‘Ala., Tallahassee, 
Fla., and , &, Atlanta, Gane Moultrie, Thomasvi le, Tifton, Ga. “In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, he "Includes Los 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Cal 

NOTE: Packing plants included in above tabulations . “Taspee 
mately the following percentages of total —-— 17 under Federal a 
tion during March 1949—Cattle, 76.9; calves, 62.2; hogs, 72.2; sheep, 


and Madison, Milwaukee, 








SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
week and the same week a year earlier, were as follows: 


Cattle Calves Hogs 
Week ended April 15. ..........0-ccsceues . 1,072 287 5,044 
yr .. 869 312 7,887 
Cor. week last year. ...... 6.66. cccnenues . 1,722 278 5,556 











SAVE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 


























1001-51 S. WATER ST., SAGINAW, MICH. 











ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 























Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


SINCE xii 
THE H. H. MEYER PACKING CO. 








e CINCINNATI, O. 
HAM « BACON « LARD - SAUSAGE 





10 


THE FOWLER CASING CO. LTD. ; 











* BOXES and CONTAINERS ° 


Now Available — WIREBOUND WOOD FREEZER BOXES For 30 Years the Largest Independent Distributors of 
, Cleaned and Reconditioned QUALITY AMERICAN HOG CASINGS , 
20"x16"x7" © 23%"x16%"x7% in Great Britain 
° NNOR BOX COMPANY 8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND ' 
vA § 2! St., © Chicago 9, Illinois * Phone BOulevard 8-5002 (Cabos: Gesece, Londen) 























Unless Specifically Instructed Otherwise, All Classified Advertisements , 
Will Be Inserted Over a Blind Box Number 


box numbers as 8 words. Headlines 75¢ extra. A DVERTI: PAYABLE ADVANCE 
or fy e Ay CLASSIFIED A SING IN AD’ 


CLASSIFIED ADVERTISIN 


a es situ ek ee 
rete: minimum 








oO 
words “Position pecial rate: |, $8.25 r 
aed Tie cldtetioeth ldstak Centedien Guten umecnreund. PLEASE REMIT WITH ORDER. a 
POSITION WANTED HELP WANTED HELP WANTED 
OCEANS: 250 4 take full pe ig of poe 
le it! t - » cost y- 
GENERAL MANAGER sis Opening with snail os midweat packer 
Give fu etails in first letter of past experience 
Complete Packinghouse Experience ASSISTANT Market REPORTER and starting salary expected. Write Box W-60, 
Livestock buying, slaughtering, processing, costs, atc pieago Til eRge isioNie, pre hhx Bata is. a 
ete. Equipped to assume full charge of all opera- WAnTED 


tions, or to take over major responsibility of owner 
desiring more free time or semi-retirement. Thor- 
oughly dependable and capable. Prefer personal in- 
terview. 

W-52, THE NATIONAL PROVISIONER 

740 Lexington Ave., New York 22, N. Y. 





MEAT SALESMAN 


Seeking “FRESH PORK PRODUCTS” account for 
Buffalo area. Can also sell other meats on brokerage 
basis. Have fine list of accounts to sell to, and am 
fully experienced in —= Write Box 14 or phone 
DE 3049, Kenmore 17, N. 





FOREMAN or SUPERINTENDENT. 30 years’ gen- 
eral packing house experience. Specialized in | 
and inedible rendering, lard refining, A & P food 
and fertilizer. Address Chas. McIntyre, 2121 N.W. 
Bist Street, Oklahoma City, Okla. 





SAUSAGE MAKER desires position near weat coast. 
20 years’ experience in producing ae oo e 
products. Can supervise all operations and 
personnel. W-53, THE NATIONAL a ISIONER, 
740 Lexington Ave., New York 22, 


WANTED: Traveling sales position with head- 
quarters in middle west. Twenty years’ experience 
~ packing house executive in sales and production. 
Now employed. W-43, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SUPERINTENDENT: Sausage, smoked meats. 25 
years’ Es pomag Can produce the best. Married, 
38 yea ge. Prefer the west. W-57, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill. 











INDUSTRIAL ENGINEER: 9 years’ packing house 
egy methods, time gaa 9 engineer- 

Also staff management. THE NA- 
TONAL PROVISIONER, 407 8. Seatbesn St., Chi- 
cago 5, Ill. 





SAUSAGE FOREMAN: Desires position in central 
states, Full experience, costs, yields, inventory. 
Now working. W-59, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 


HELP WANTED 


SLAUGHTER HOUSE WORKER: bn small modern 
eity slaughter house in oy New York state 
(vieinit of Kw Must experienced on all 
3 —. Will pay good wages and guarantee 

r round work. Opportunity for advancement if 
yualified. wil furnie housing to married man with 

reference. Give complete details and reply to 
V-46, THE NATIONAL PROVISIONER, 7 eXx- 
ington Ave., New York 22, N. Y. 











SALESMEN: Now calling on nme: making trade 
to take on additional line of artificial casings. Ex- 
cellent opportunity for ri ~ i. Give experience 
and territory covered. eplies kept confidential. 
W-64, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





Should have broad basic knowledge 
of buying and selling meat cuts, by- 
products and livestock, and be familiar 
with all general product specifications. 
To start will work as general assistant 
in market reporting department, where 
full opportunity will be given to gain 
knowledge of methods and procedures. 
Position is steady and permanent, with 
opportunity to advance to market 
editor position. 


Replies should give full particulars of 
experience, age, salary desired, per- 
sonal details. All applications will be 
treated as confidential and identities 
protected. 


rite, Phone or Wire to 


LESTER I. NORTON 
THE NATIONAL PROVISIONER 
407 S. Dearborn Street 
Chicago 5, Illinois 





SALES SUPERVISOR 


Capable, experienced beef man to supervise and 
assist sales force soliciting independent trade in 
Detroit territory. We want a good man and will 
pay accordingly. Give particulars about yourself 
and your experience. W-71, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, IL. 





WANTED: Assistant to the general manager for 

medium sized packing plant. Applicant must have 

experience in all departments and know costs. Fur- 

— st experience and give references. P.O. Box 
heeling, West Virginia. 





WANTED: Experienced pork cut and kill butchers. 
Steady employment and good pay. Modern plant in 
northern Ohio. Write, giving your full qualifications. 
W-54, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago 5, Ill. 








SALESMAN: With following to call on meat pack- 
ers and sausage factories in Texas, Oklahoma, Lou- 
isiana and Arkansas, offering complete line of sau- 
sage seasonings, milk yee and binders. Wonder- 
ful opportunity for big earnings. Commission basis. 
W-63, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: For small plant. One all 
around small plant butcher. W-61, THE NA 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ul. 


PLANTS FOR SALE. 


NEW PACKING PLANT 
FOR SALE 


Complete packing plant, built and equipped within 
last 18 months. More than 5600 sq. ft. r space 
with plenty of land for expansion. 2 ated just out- 
side Columbus; 500,000 population within 20 miles; 
in heart of hog-cattle feeding area. 


Fully equipped modern sausage kitchen with 
50,000 pounds weekly capacity. Latest mechanized 
po wl including overhead tracks throughout the 
one-floor plant, new Carrier automatic smoke house 
and cooling room and Carrier coolers in chill room, 
age and cure room, freezer room, sales cooler, etc. 

Dutton 40 h.p. fully automatic Econotherm oil- 
fired boiler; Boss scalding tub; Boss dehairer; Boss 
gambrelling unit; Boss size 16 mixer; Boss size 50A 
eutter; Boss 2002 sausage stuffer; Boss size 156 
grinder; 150-B-U. 8. slicing machine; Toledo dial 
scales and other modern equipment. 

Chill room 21x19; cure and age room 25x19; 
freezer room 8x19; smoke house room 16x10; sales 
cooler 20x20; efficient layout of killing room, 
processing room, boiler room and offices. Exterior 
and interior walls concrete block 


Available for negiotiated sale in receiver, subject 
to court approval. Write or phone Donald R. Coe, 
51 N. High St., Columbus 15, Ohio. Adams 5191. 


TO LEASE: Modern plant, near switch, Chicago 
yy house district, available November 1949. 

000 square feet, fireproof building, steel construc- 
tion, heated, reinforced concrete floors, heavy load. 
Large sharp freezer and cooler, ammonia refrigera- 
tion system, 10 HP compressor capacity, attached 
garages with overhead doors, smoke house, offices, 
street loading facilities, parking, excellent trans- 
portation, 3500 square feet adjacent vacant for ex- 
pansion. FL-70, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 


UNUSUAL SALE 
Sausage manufacturing plant, fully equipped, ca- 
pacity 25,000 pounds per week—gateway to the 
south —Uniimited possibilities. Priced right for 
quick sale. FS-69, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


FOR SALE: Or Lease: New, modern sausage manu- 
facturing plant and slau hter house. Located in 
south-eastern Wisconsin. Doing an excellent busi- 
ness. For further particulars write FS-62, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 

FOR SALE: Small fully equipped packing house, 
near Chicago. Reasonable. FS-68, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 
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NOTICE—SPECIAL SALE 
NEW EQUIPMENT 


10—SAUSAGE HANGING CAGES: Black, 

8-stations, notched bars for 42” Smoke- 

stick, black double trolleys. Each..... $ 41.50 
1—SAUSAGE HANGING CAGE: Black, 

4-stations, notched bars for 42’ Smoke- 

stick, black double trolley 
1—STEEL PLATFORM TRUCK: Rubber 

Tired Roller Bearing Wheels, rack each 

end, 30’’x60’’, swivel casters at one 

end, 2 rigid casters at other end...... 75.00 
1 SAUSAGE HANGING TRUCK: Galvan- 

ized, notched bars, drip pan, Neotread 


wheels for 42” Smokestick............ 105.00 
1—WEAR-EVER ALUMINUM STEAM 

JACKETED KETTLE: 40 gal. capacity, 

complete with lid...........-.++++5+- 260.00 
1—CATTLE HEAD af gs BLOCK: ae 


V-type, Galvanized Fram 
1—GRINDER: ENTERPRISE NO. 3556, 

7% HP Motor, 3 ae 3 plates, Tinned 

Hood, Ring Wrench............--...-- 985.00 
1—GRINDER: ENTERPRISE NO. 1556, 

8 HP Motor, 3 knives, 3 eg — 

H , Ring Wrench, Feeding Tray.... 
2—GRINDERS: ENTERPRISE NO. pai, 

2 HP Motor, 3 knives, 3 plates. Each 475.00 
STAINLESS STEEL TOP TABLES, Gal- 

vanized Understructure 

Sausage Stuffing Table, 8’x46", drain 


575.00 





opposite stuffer end.......... 190.00 
Sausage Stuffing Table, 10’x4 

opposite stuffer end................+- 240.00 
High Back Trimming Table, 8’x48’’, 

3187 cutting Beard... ..22..svecscsees 225.00 
High Back Trimming Table, 7'x36”, 

18” cutting board...............005. 195.00 


RECONDITIONED & GUARANTEED 


1—SILENT CUTTER: — 43B, 2502 


Capacity, 25 HP Motor............... 900.00 
1—SILENT CUTTER: Burtaic 483A, 2503 

Capacity, 25 HP Motor............... 900.00 
1—SILENT CUTTER Burtaio 32B, 100% 

Capacity, 10 HP Motor............... 450.00 
1—SILENT CUTTER: con. 100% Capac- 

ity, Belt Drive, with NEW 10 HP Motor 

Excellent Condition ..............+++. 560.00 


1—STUFFER: Allbright-Nell, 500% Capac- 
ity, NEW Stuffing Cocks & Horns. Ex- 
cellent Condition ...............s0+6- 900.00 
1—STUFFER: Oppenheimer, 200% Capac- 
ny. So ansneae with Stuffing Horns & 
edee seep + she oeesasesene 6 sons whe 400.00 
1_STUFFER: Brecht, 2007 Capacity, 
complete with Stuffing Horns & Cocks. 300.00 
1—MEAT MIXER: Brecht, 1002 Capac- 
ity, Belt Driven without motor....... 150.00 
1—GRINDER: Enterprise No. 3556, 7% 
H Stainless Steel Hopper 








3144’'x33", without knives and plates, 
BAO HOW nc cccsccscces 900.00 
1—G RINDER: Enterprise No. 1b 
otor, 3 knives, 3 plates, Like Ne 500.00 
1—GRINDER: Enterprise No. 1541, 2 AP 
Motor, 3 knives, 3 plates, Like New. 375.00 
1—DO-ALL MEAT yh Heavy Duty i% 
HP Motor, Like New................. 415.00 
26—MEAT DRUMS, Steel Bilged Type, with 
lids, 28” High, 20” wide, Excellent 
Condition. G lobe No. 10443, galvanized 
ERE Oe 9.50 
1 MOTOR: 25 HP, Westinghouse, 220- 
440V, 60 cycle, 3 phase, 1160 RPM. 175.00 
1—MOTOR, 15 HP, agner, 220-440V, “60 
eycle, 3 phase, 1160 RPM............ 125.00 


All Items F. 0. B. Kansas City 
Take advantage of these attractive prices, items 
offered subject to prior sale 


Telephone, wire or write 
PHIL HANTOVER, INC. 
1717 McGee Street Kansas City, Missouri 
Victor 8414 





Meat Packers—Attention 
FOR SALE: 2-Anco #261 Grease Pumps, M. D.; 1- 
Anco Continuous Screw Crackling Press, installed 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven; 1-Steel 2000 gallon jacketed agitated Ket- 
tle; 12-Stainless jacketed Kettles, 30, 40, 60, 80 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 5 
80, 100 gallon; Used and rebuilt Anderson Expellers 
#1 RB, Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7E-B, 15 HP Motor, 1-  ~ ~hcraee 
4x? Chilling oe A. rym, inquiries. 
WHA R SALE? 
CONSOLIDATED. PRODUCTS CO., INC. 
9 Park Row, New York City, N. Y. 





ANDERSON EXPELLERS 
All models, Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania 





FOR SALE: Niagara Blower, 10-12 ton capacity, 
like new, 2 years old. $975.00 F.0.B. Rochester. 
Max Russer, Inc., 257 Ames St., Rochester, N. z. 





FOR SALE: Anderson expeller, Red Lion, new. 
Complete with automatic > eater, drag elevator, 
magnetic separator, without motor. Mitts & Merrill 
hog, new, 15x18, without motor. FS-65, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8&t., 
Chicago 5, Ill. 





FOR SALE: Buffalo sausage stuffer, 250 Ib. ca- 
pacity. In excellent condition. $500.00. Trophy Meat 
= ag Ine., 1324 East Vernor Highway, Detroit 
, Mich. 


BUSINESS OPPORTUNITIES 


mummers SL et crite 
NATIONAL PROVISIONER “CLASSIFIEDS” 











VATS: Offering one spetene hardwood vats. Ca- 
pacity approximately 260 gallons. Price reasonable. 
F8-23, THE NATIONAL *PROVISIONER. 407 8. 
Dearborn S8t., Chicago 5, Ill. 





STEER BEEF WANTED 
All grades, all weights, straight carcasses or hinds. 
Wire us your offerings—FOB Schenectady, N. Y. 
Looman Packers. 





FOR SALE or LEASE: Modern killing plant lo- 
cated in leading southeastern city of over 500,000. 
Capacity 500 cattle, 1, weekly. Plant three 
years old, has complete killing floor and rendering 
equipment; large cooler space; easily adapted for 
boneless f operation if desired. Unusual circum- 
stances permit extremely favorable lease to respon- 
- T ona” Contact R. L. Redfearn, 1016 Howell 

d, Atlanta, Georgia. Phone Hemlock 1624. 





DETROITERS: For sale or lease, slaughter house 
four miles west of center of Ann Arbor. City in 
spection. Modern coolers. No restrictions. irty 
acres. Large barn, scale house and nm, Concrete 
insulated Secape for three trucks. odern seven 
room home and garage. Priced right. FS-47, THE 
NATIONAL “PRovis ONER, 407 8. Dearborn St., 
Chicago 5, Ill 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





BONELESS VEAL 
with or without cuts 


BONELESS LEGS OF VEAL 
average five pounds or better 
CALVES HIDE 
on 50 pounds—70 pounds run 
GOVERNMENT INSPECTED 
Can quote interesting prices by wire. 

Kindly mention quantities desired. 


MALBIN PACKING COMPANY 
187 Ft. Greene Place Brooklyn 17, N. Y. 





HOG «+ CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter + Importer 


407 SO. DEARBORN ST., CHICAGO 5, fl 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 
Barliant and oFierings, for sete 


v 
apie arta ae 0.8. Secke coe 
Write for Our Weekly Bulletins. — 


Sausage and Smokehouse 


0000-7. SED ICER: Bg model DER 10, 
ton, used 2 w 
9077 FLAKE ICER: "Tork, model DER 10, 
s.. ton, fb Compeetely self-contained, good os 
oe $ Ob60 0 So0mb ods 66h46000002 608 1000. 


vos scenke anh eiban tenets 750.00 
9085—FROZEN MEAT CUTTER: Keebler, 
— 1 206-A, guillotine type, excel. 
en bne £62 00050 466badelpe houses 1600.00 
1968—STUFFER: Oppenheimer, 2002, com- 
oe Frei Pre 225.00 
8008—-STUFFERS: (2) Globe & Boss, 5007 
ecap., guar. good cond., each........ 900.00 
9088—-SAUSAGE TREES: (i) Cage type, 
4 stations, hold 42° smoke trees, 
— = \%” black canal & angle 
iro OOo ovnne ves benhsse00n babe 10.00 
7961—SILENT CUTTERS: (2) Boss 300, 
5002 cap., self-emptying motor drive 
& unloader, recond. & guar., each. 1900.00 
8331—SLICER: U. 8. Heavy ty 23, ex- 
CUE, GUO, nec occcvosecessseesevas se 1900.00 
9o7sCOMPLETE BACON ng sat 
ing Anco Bacon Forming Press, U. 8 
Heavy Duty Slicer, stainless shin- 
gling conveyor, stain 18’ conveyor 
. Bids requested in ys or ova 
r0e1— MIX a. 5502, 


good co 
7932- CHO PER. Duttale 2062, for pork 
sausage, 250% cap., 6 knives, Melt 
Grive, MO MOTOT. .. 1.66. sce e nee eweene 325.00 


Rendering and Lard 


9096—COOKER: 4’x7’ Jordan, complete, 

pad drive & motor, percolator pan, 
eesesensntecssacceeneeseente $2150.00 

9100—LARD KETTLE: 100 gal. steam 
jacketed, on legs, like new......... 165.00 

9102—LARD KETTLE: 150 gal., steam 
jacketed, on legs, like new......... 195.00 

9101—LARD COOLER: Galv., water jack- 


4 men construction, 30x54”, 
ee poten, excel. cond..... 150.00 

81747—REND RING UNIT: Complete con- 
sists 4x7 Cooker 15 HP 


, REDUCED TO. osesceverecsses 3750.00 
WP  vccccsoncccdccsccesvsneees 1400.00 


used, on, Anco, with pump neces 4250.00 
9087—CRACKLING PRESS: 
hand powered, screw type “ 
plate diam., 28%"".........«sss055 75.00 
$108—HYDRAULIC CURB PRESS: Thomas 
wignt, 1g piston, with pump, mo- 
Pan be baba ed coeieceeos scdpars 1600.00 
9097— BONE ‘CRUSHER: Waste Saving, 
motor drive thru V belt, 15 HP motor 
mounted on steel platform.......... 1050.00 
8118—HOG: NEW, never used, M & M, 
#12CRB, 25 HP motor, complete 
with extra new knives & wrenches.. 2500.00 





Miscellaneous 
a 2 ey COMPRBESSOR: Frick, 
7x7, . £28554, V-belt drive, excel. 


pw, obec eeedectonnees eeeasceneks $ 550.00 
7974—TRIPE by Ct Dupps #2, 36” 
eyl., gear head motor, recond. & guar. 450.00 
9094—-DEHAIRERS: “(2) Baby Boss, com- 
plete with 7% HP motor, V-belt 
drive, like new, guar., each........ 1050.00 
9050—KETTLES: (4) Lee, 80 gal. stainless 
inner jacket, carbon steel outer jack- 
et, stainless covers, 3 legs, valve, 
COE, GOR oc rccccsveseseuscrescouss 225.00 
ett — Lee, 100 gal., clad, same 
GOTO oc ccccccssccsnccrscvsceres 215.00 
9075-—STORAGE TANKS: RR tank car 
type, 8,000 gals., tested, excel. cond., 
DE 06000006 senns on deegecenesnesee 675.00 
sore STORAGE TANKS: (2) RR tank car 
type, 10,000 gals., tested, excel. 
CORG., CRED oc ccesccccceccsocssseses 950.00 


Write for list of complete plants for sale, including 


meat siaphene,_W ep and saa 
or Write if pment 
BARLIANT AnD COMPANY 


ee petias a tates Pde 
—- P eronces SAS ACINTS | ps 


7070 M. CLARK ST. * CHICAGO 26,41, + SHeldrake 3-8013 
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Pig No. 311 of the Bikini atom bomb test has been discharged 
from the naval laboratories as entirely normal and healthy— 
except that she can’t have any little pigs. But her sterility was 
“not necessarily” caused by atomic radiation. Ordinarily, the 
Navy said, enough gamma rays to cause sterility also would 
kill the victim. The pig will take up life in a zoo in Washington. 
She was one of a large number of pigs subjected for experimental 
purposes to atomic violence in the Bikini bomb tests in 1946. 
Her survival astonished even the A-bomb experts. Locked in 
the main deck washroom of a former Japanese light cruiser, she 
was near the center of the bomb burst. 


xk 


A genuine oak sausage filler, guaranteed to be 125 years old, 
was offered at a recent auction in Dixie, Ontario. The owner, 
Ellery Brownridge, said he can trace its history back to the 
days of his great grandfather, but that he knows it was used in 
Great Britain even before that. 


x *k * 


Results of a recent cattle feeding experiment at the Eugene 
K. Denton farm near Flanders, N.J., indicate that potatoes may 
be successfully substituted for scarce corn. In the first 25 days 
of the test 20 lean range steers gained an average of slightly 
more than 1 lb. per day, or about the gain on a traditional corn 
diet. And the test animals remained in perfect health. Each 
100 Ibs. of freshly ground potatoes used were treated with a 
handful of regular salt and a pint of water-diluted molasses in 
order to make a palatable feed. Denton, a businessman who 
breeds prize animals, said previous attempts to feed potatoes 
had failed because not enough dry roughage was provided to 
keep the animals healthy. ; 


x *k * 


Even a magician seems to have difficulty getting his hands 
on a rabbit in a country where meat is as scarce as it is in Brit- 
ain. At a show of the British Magical Society in Birmingham 
recently, one slight-of-hand artist reached into a hat to pull 
out a bunny. The best he could do was a stuffed one. 


xk * 


In a modern slaughterhouse located north of Paris, pigs to 
be slaughtered walk down a concrete corridor into a small 
metal chamber where they are electrocuted within two seconds. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should sot overlook. 
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Hundreds of users attribute a large portion of 


their boiled ham business to the improvements 
they have attained by using ANCO Ham Re- 
tainers. These Stainless Steel Retainers are 
DURABLE — CONVENIENT — SANITARY. Pat- 
ented spring covers insure uniform firmness and 
shape without using a press. Write for prices. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO Q, ILLINOIS 
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To sell your sausage- 
_ its got to look good” 


to Mes. Gonsumer... 


\ix 





Fine quality sausage calls for 
fine quality natural casings—There's none finer 


than SWIFTS SELECTED NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are eco- 

nomical casings of fine quality. 
Processed and calibrated to bring 
you faster stuffing and more uni- 
form products. For your best sau- 
sage grades of Ring Bologna, 
Polish Sausage, Liver Sausage, etc. 


2 SWIFT'S BEEF BUNG CAPS—closely 
fatted to improve finished ap- 
pearance. Swift processes them as 
quickly as possible for freshness 
and perfect color. For Cooked 
Salami, Bologna, Veal Sausage, 
Capicolli, Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uniform, 

superior quality casings for 
Liver Sausage and Dry Sausage. 
As with all other Swift Selected 
Natural Casings, these are care- 
fully graded and selected. 





OUR sausage sales often depend upon how your sausage looks to con- 
sumers. And because they see the casings first, the casings you use become 
all-important. 

That’s the big reason why you should always specify Swift’s Selected Natu- 
ral Casings—the quality standard of the industry. 

Swift takes special care to meet every requirement for quality sausage and 
specialty meats manufacture. Swift’s Selected Natural Casings are minutely 
inspected under pressure to eliminate flaws—they’re precision measured to 
insure uniformity as to size, length and strength—they give you speedy, effi- 
cient production. 

When you order Beef Rounds, Bungs or any of Swift’s Selected Natural 
Casings, you can be sure you’re getting the finest uniform quality natural cas- 
ings. Order a trial shipment from your Swift salesman and prove it to yourself. 


Or wire, write or phone the nearest SW 1, FT E COMP, TAN, Y 


Swift Branch Office today. 








